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“My 4-cylinder Autocar trucks are giving excellent 

service and if at any time I need to increase my fleet of 

trucks my judgment will favor the Autocar for the 
meat business.”—C. Bruce Mace, Dixon, Calif. 





The Autocar Company, Ardmore, Pa. 


Established 1897 Branches in 51 Cities 


Autocar 


gas and electr ic trucks 
EITHER OR BOTH - AS YOUR WORK REQUIRES 














Price-Cutting— Will Telling Salesmen Costs Stop It? **%, 
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je Worlds Greatest Meat Cutter 











The “BUFFALO” Silent Meat Cutter not alone is 
a strong, powerful, quality machine that gives a 
lifetime of service, but it produces better sausage 
at lower cost. We can prove every statement we 
make about it. 


The new “BUFFALO” 
Grinder is revolutionizing 
meat grinding. It is guaran- 
teed not to heat the bear- 
ings or meat and will work 
faster than any machine of 
its kind ever invented. 
Think of grinding 6,000 
Ibs. of meat in 57 minutes! 
That’s a record one user 


The “BUFFALO” Meat Mixer is one of made with a “BUFFALO.” 


the sturdiest, best constructed machines 
ever built. The center tilting hopper re- 
duces power consumption 50%. The 
a scientifically arranged paddles give the 


if Why the WORLDS Largest Packers and 
i Sausage makers buy BurFALo’ Machines 


Vv _9 ECAUSE they know that QUALITY is built into every “BUFFALO,” plus 

4 half a century of experience in serving sausage makers. As a result 
“BUFFALO” machines last a lifetime, turn out a better product at lower cost 
and keep working day in and day out for years and years under the most stren- 
uous use. One large packer has a “BUFFALO” that has seen 22 years of hard 
service and is still going strong. 


JOHN E. SMITH’S SONS CO. Fatentces 2nd BUFFALO, N. Y., U.S.A. 


BUFFALO’ 


4 SILENT CUTTERS 
~¢P MEAT MIXERS 
3 
—— andNEW GRINDERS 
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Watch Succeeding Issues of This Publication for Results of the Brookshire 


$1000 Name Contes 


Will Also Be Announced by Radio from WMAK, Buffalo 
April 1, 7:30 P. M.—Wave Length, 266 Meters 


ORE than TWENTY THOUSAND NAMES have been suggested to 

M take the place of Brookshire— indicating the most tremendous interest 
that has ever been aroused by a food product contest, confined exclusively 

to the trade. Watch for the new name and the name of the $1,000 prize winner. 
As a result of the contest thousands of new dealers have become interested in this 
excellent line of loaf cheese products—and they have found it to be the finest loaf 
cheese they have ever tasted or sold. Jt’s a real profit line. 
Why not send in your initial order today, or write us for the name of the nearest 
distributor who can supply you. Brookshire is made in five delightful varieties— 
American, Pimento, Swiss, Brie-Denzer, Brick—foil-wrapped in five-pound and 
half-pound loaves. Prompt shipment in any quantity. 


Jhe Brookshire Gheese Go. 


Plymouth > > * > OWisconsin 


*6 Harrison St., New —— — 








Who Will WIN the 
$1000 Check? 


A near future issue of this 
publication will tell you! 
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Why Didn’t Somebody Think of It Before? 


Packers and Sausage Makers who have seen the new PER- 
FECTION SILENT CUTTER, usually remark about the ex- 
treme simplicity of this machine. They ask “why didn’t 
somebody think of it before?” 


Perfection Silent Cutter 


The Perfection Silent Cutter has been designed and devel- 
oped to fill a long felt want, on the part of Sausage Manu- 
facturers desirous of producing better products. This ma- 
chine positively has no tendency to heat the meat while 
cutting, and therefore prepares the sausage meat with that 
full meaty flavor. 


The machine produces better Frankfurters, Bolognas, and 
so forth, than any other machine designed. Its operation is 
simple, it is easily cleaned, it operates with less energy than 
required on any other machine and is Ultra Sanitary. This 
machine has found great favor with B. A. I. Inspectors, as it 
is absolutely unnecessary to touch the meat with the hands 
either to load it or unload. 


The bowl is stationary, permitting a sliding gate in the 
bottom conveniently located, so that the meat is quickly 
dumped into a truck running underneath the bowl. No 
cumbersome gears, shafts or other mechanical devices are 
required to dump the meat from this machine. Several of 
these machines have been operating satisfactorily in various 
plants for periods as long as one year. 


Investigate Now by Addressing 


R. T. Randall & Company 


331 & 333 N. 2nd St., Philadelphia, Pa. 
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‘Specify Rempe Co. A Coilifor every 


Coils and you 





Packinghouse 
















—— ; 
get the Best — requirement 
Ll . 
« ————— b @ 
Quality i 7 Service 
FE aby 





Rempe Company “223: Chicago, Ill. 





Phone Kedzie 0400—0483 
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New “‘BOSS’’ Prime Rendering for High Grade Lard 


Patents Pending 
Layout for Equipment. Renders 2500 lbs. of fats in 1 1-2 to 2 hours. 
The most practical and efficient. Agitators continually submerge unrendered fat 


and cracklings in hot liquid lard, causing rapid, 
eS eee ees ee ee complete separation of fats from tissue. 





TT ctaing cine 


Bose GRINDER 


(Meves 


See 
Cookers 
in use 
and the 

Fine Lard 
they produce 
and you 
will want 
no others 





mum pase sot 


hr ed . 
a PEST a, PES 








/ bose 
; AQTAve 














Distal i+ 


| CRACKRING 
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New “BOSS” Prime Rendering of Inedible Material — Patents Pending 












































Saves Time—Labor—Steam Syl al a pe Or sat 
Produces grease of highest quality in about tere e ttt te : 
half the time required by rendering with wet - ai ~ 7 


steam over contents of cooker. . eo ileias 





Side by side tests prove it. 





Comparison plainly shows it. 











No pumps needed. 


Detailed information and cost upon application. 





“BOSS” “BOSS” “BOSS’ Lard “BOSS” Lard Rolls 
Rendering Rendering Kettles Coolers and Agitators All sizes for cooling by brine or direct 
Tanks All Sizes All Sizes expansion 
All Sizes 





PELL PUA 





a ja 
THE CINCINNATI BUTCHERS’ SUPPLY CO. 
CHICAGO BRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 


3907-11 S. Halsted St. Outfits “BOSS” Machines ' Outfits Central Ave., CINCINNATI, OHIO 
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cleaning facts 
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Oakite Service Men, . 3 lp ° 8 of ° if 
cleaning specialists, m 00 lines o industry 
are located at HERE is a sure way to ming tables, cleaning meat 

Albany *Minneapolis reduce your cleaning hooks, meat choppers, floors, 
Allentown, Pa. *Montreal : : general equipment, etc., you 
*Atlanta, Ga. Newark costs—if you use Oakite. The : 

—— wide and successful applica- 2" 40 it better and more 
ee. | ele : f : _ d economically with Oakite. 
*Brooklyn Peoria | —— oe An easy way to find out what 
Buffalo Philsdelphia methods by over 18,000 con- ws lies 4 Pe aipasdr alge tod 
aan 6  Seomanil ee. cerns in more than 300 differ- wi gn i 
Deasiotin, 6. “Sestiand, Ooo. ent industries including the a “4 Z ‘ia area ae tn Seton 
“Cincinnati Reading PACKING INDUSTRY, isan Cone man. Simply say, “I 
— foe assurance that you, too, can oo ted fi P A ” y ; 
et: See profit through our 17 years’ eo ratte Boe ae . at ve d 
ayton . . . : 

*Denver *Seattle industrial cleaning experience. ~* a _ 
*Des Moines *St. Louis improving our present clean- 
sDetroit ayenenne Take advantage of it, because ing methods. It is understood 
Flint, Mich.  *Toronto wherever there is a cleaning that there will be no obliga- 
Grand Rapids Utica ° h hi . » A 
Harrisburg “Wanentwee, operation such as washing tion upon my patt. post 
Hartford . C. . “if ° Rees = 

Eedianapelic Waterics, Ia. ham boilers, ham racks, trim- card will do—write today. 
*Kansas City Williamsport, 

*Los Angeles Pa. 
*Milwauxee Worcester. 

*Stocks of Oakite materials 

are carried in these cities 





TRADE MARK REG US PAT OFF 


Industrial Cleaning Materials ana Methods 


OAKITE IS MANUFACTURED BY OAKLEY CHEMICAL CO, 
20A THAMES ST., NEW YORK.N.Y. 














Another place for cutting shipping cost 





THE FLEISCHMANN TRANSPORTATION COMPANY 


New York 


Baltimore 
Boston 


699 Washington Street 


Buffalo Langdon, D.C. 
Cincinnati 


Now that you have gone over your budget for this new year, 
figured your costs and cut your expenses as much as you 
think you can—there is still one item you can reduce. How 
about your shipping costs? 


Losses of perishable goods in transit are shipping costs that 
are unnecessary if your product is protected the Balsa Box 
way. These boxes are thick and strong, made from a wood 
that is lighter than cork, though strong as pine and resilient 
as spruce. Goods shipped in them are absolutely protected 
against outside temperatures and therefore reach their des- 
tination in the same condition they leave your shipping room. 
Send specifications of the box you use to the office nearest 
you and let our traffic expert quote you on Balsa Boxes to 
suit your needs. You'll learn something new about cutting 
shipping loss. 


Balsa Box Department 
Chicago 
327 So. La Salle Street 


San Francisco 
Peekskill, N. Y. Seattle 
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Time alone 


motor construction 


1926. THE NATIONAL PROVISIONER 


appraises 


Examine any Fairbanks-Morse Motor that has seen a 
number of years of hard service. That is the one way 
to know the true value of F-M ruggedness. 


You will probably find that more than once the liberal 
rating has prevented trouble which could not have been 
escaped by the type of motor that is forced to the burning 
point by unforeseen overloads. You will find that the in- 
sulation has proved impervious to oil, moisture, acid and 
the other forces that ordinarily shorten motor life. 


And if it is a Fairbanks-Morse ball bearing motor, you 
will find that practically the only attention required has 
been greasing once a year. 


In the end, time alone will tell whether you have 
chosen correctly. Why not let time guide your selection 
now? 


FAIRBANKS, MORSE & CO., Chicago 


Manufacturers of Electrical Machinery, Oil Engines and Pumps 


25 branches throughout the United States at your service 





F-M Motors, with ball 
bearings as standard 
equipment, are built in 
sizes from % to 500 
horsepower for general 
purpose and special ap- 
plication. Write for full 
details. 


FAIRBANKS-MORSE 


PioneerManufadurers 


ball bearing motors 


un 
b 
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The O. K. Shear, Kut Angle Hole Plates and Knives 


WHY THEY PLEASE SAUSAGE MAKERS 


From all over the country, manu- 
facturers of quality goods who pride 
themselves on making only the finest 
product, especially summer sausage and 
pure pork sausage, are using the Su- 
perior No, 6-O, K. Plates and Knives in 
their grinders. The O. K. Knives and 
Plates make a clean cut product, retain- 
ing the binding quality of the meat. They 
do not crush or smear. They do not heat 
the meat. They double the life of the 
grinder and use only two-thirds the 
power. 


The Plates are reversible and can be 
used on both sides. The holes are on 


an angle and give the meat a free flow 
through the plates. 

Knife arms are designed to hold the 
blades at proper angle, to cut with 
radius of holes, and do not push the meat 
through outer edge of plate against the 
cylinder wall. 


The Superior No. 6 Plates contain one 
inch more cutting capacity, which 
means more holes than the old-style 
plates, For example, 5/64” plate con- 
tains 3,200 holes, or 1,200 holes more 
than the old style. The % plate has 
1,240 holes or 158 more holes than the 
old style, and others in proportion. 


The O. K. Shear Cut Plates and Knives are fully guaranteed. If not satisfactory 
after ten days trial your money will be refunded. 


The Specialty Manufacturers Sales Co. 
Represented by Chas, W. Dieckmann 


Main Office 


Chicago, Ill. 


2021 Grace St. 














Ham and Bacon 


Tree 
Number 12 





Made up in 2, 8 or 4 sta- 
tions, 32 in. long by 12 in. 
wide, adjustable arms, 
with either single or 
double trolley, as desired. 
Weight 80 lbs. 


B.F. Nell & Company 


620 West Pershing Road 
Chicago Illinois 








The Calvert Bacon Skinner 


The Calvert bacon skinning machine is designed for 
taking the skin off the smoked breakfast bacon for slicing 
purposes. 

The great advantage of this machine is the rapid skin- 
ning of the bacon, and the great saving in waste. 


operation by hand. 


1606-1608 Thames St. 


= One man can skin with this 
SS machine, in an hour, more than 

two men can skin by hand in a 
whole day. When skinning by hand it is impossible to get 
all the fats from the rind, and the machine takes this off 
perfectly clean, There is a saving of at least from 3 to 
5% waste fat which is left on the rind by performing the 


The Calvert Machine Co. 










Baltimore, Md. 


If you are looking for help, refer to the Classified Advertisement page 


Ma: 
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Do You Know 





that your old aluminum ham boilers 
are worth good money? 


Our exchange plan, inaugurated a year ago, where- 
in we accept old aluminum Ham Boilers in exchange 
towards the purchase of new ones, has worked out so 
successfully we have decided to continue same in- 
definitely. 


Why not investigate your ham boiling department, 
and sort out those you desire to exchange now, so you 


will be in readiness when the season opens. 


Ham Boiler Corporation 


1762 Westchester Ave. New York City 


Factory: Port Chester, N. Y. 


European Representatives: The Brecht Co., 6 Stanley St. Liverpool and 12 Bow Lane, London 
Canadian Representative: Gould Shapley & Muir Co., Ltd., Brantford, Ontario 
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The 


For the sausage maker or packer who 
desires this capacity, here is the ideal 
chopper. 

The distance from ring to floor is 2614 
in. Permits carrier to be run under 
chopper. 

Fitted with 714 h. p. motor, it is a fast, 
power machine. 


The No. 1156 is economical to operate 
and high in production efficiency. 


“Enterprise” 
Chops 3,000 Pounds an Hour 


No. 1156 


Four plates furnished with each ma- 
chine, one fine, one medium, one coarse, 
and one knife for cutting fat. Also 


three knives and one fat knife. 


No matter what your chopping prob- 
lems may be “Enterprise” experts can 


help you. 


Our fifty years’ experience is at your 


disposal. 


Send for catalog showing the entire 


“Enterprise” line. 


THE ENTERPRISE MFG. CO., OF PA., 


Philadelphia, U. S. A. 




















Write us for informa- 
tion and prices on 


H. & H. Electric Ham Marking Saw 
H. & H. Electric Pork Scribing Saw 
H. & H. Electric Beef Scribing Saw 
H. & H. Electric Fat Back Splitter 
Calvert Bacon Skinner 
United Improved Sausage Molds 
Monel Metal Meat Loaf Pans 
Adelmann Ham Boiler 
Jelly Tongue Pan 
Maple Skewers 
Knitted Bags 


Best & Donovan 


332 South Michigan Blvd. 
Chicago, III. 











Anhydrous Ammonia 
Aqua Ammonia 
Caustic Soda 


Soda Ash 
Liquid Chlorine 
Bleaching Powder 


Thc MATHIESON ALKALI WORKS Arc 


250 PARK AVE, NEW YORK CiTy 


PAE HHA CKICAGC 
° aC, CHARLOTTE 


rc Manufacturer } 





F YOU are a meat dealer, packer 

or sausage maker, and are trying 
to “get along” with inefficient and 
worn out refrigerating equipment, you 
are actually inviting robbery. 


It is easy enough to eliminate spoil- 
age and trim losses simply by in- 
stalling a York Mechanical Refrig- 
erating unit, designed and built ex- 
pressly for the butcher and meat mer- 


chant. 


itself. 


Automatic 
and economical. 


dependable 
It pays for 


= 7). // 
fy) 
YOR Manufacturin 
Company 
Ice Making and Refrigersting Maclincrs 


York, Penna. 


° 


Baclusivels 




















E? © Ye UNITED STATES 
SS = CAN Gy orxeiwxan 


Manufacturers of 
Lithographed Lard 
Pails, Cans and Sheet 
Iron Lard Drums 


Our customers are 
our best advertise- 
ment 


We originate and 
design labels that will 
sell your goods 


Write us for complete information 

















i 








26, 

















March 6, 1926. THE NATIONAL PROVISIONER 





A ARVAHHATAT VATA TERETE 





HUNAN 











Helping You Speed Up 
Shipping Room Movement 


HE packing industry has, in Pioneer 

Wirebound Boxes, the handiest, 
hence the speediest, method of packing 
its product. 


This is true even when the boxes are 
closed and the wires twisted by hand. 
Perceptibly greater speed is possible with 
our Power Twister, which is loaned to 
Pioneer purchasers. 


Here is just one more bit of service we 
gladly render the packing industry. The 
spirit which prompts it is the same that 
prompts a dependable supply of boxes 
that cut packing and shipping costs on 
many angles. 


GENERAL BOX COMPANY 


510 North Dearborn Street, Chicago, Illinois 


FACTORIES AT: 


Bogalusa, La. Detroit, Mich. Kansas City, Mo. New Orleans, La. 
Brooklyn, N. Y. East St. Louis, Ill. Louisville, Ky. Sheboygan, Wis. 
Cincinnati, Ohio Illmo, Mo. Nashville, Tenn. Winchendon, Mass, 
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12 


12 Packing Companies 


55 


Layne Equipped 
Wells 














9 of 27 
Installations 
Were repeat 

orders. 

Maximum Production 
Minimum Cost 

Layne & Bowler 
Mfg. Co. 


Memphis 
Houston Los Angeles 








Platform Truck No. 225 


Heavy duty design for general pack- 
ing house use. Platform and end rack 
hot galvanized. Mounted on 12” diam- 
eter broad face roller bearing wheels 
and 6” swivel casters. 

OVERALL DIMENSIONS 
Length Width Height Weight 
54” 30” 15” 250 Ibs. 
Other sizes furnished if desired 


MARKET FORGE CO. 


Everett, Mass. 
Making Trucks and Racks Since 1897 


Write for our complete catalog 








Standard 1500-lb. 
Ham Curing Casks 





Write for Prices and Delivery 
Bott Bros. Mfg. Co. WARS32" 
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The meat chopper that does more and 
better work and lasts a lifetime 


The New No. 7B-Type-K Cleve- 
land KLEEN-KUT Meat Chopper 
will truly chop twice as much 
meat as the average chopper. And 
‘“m too, its great power and ability 
to cut large pieces through a %- 
in. hole plate is further evidence 
of the advantages obtained in its 
installation. 


There are no bearing troubles 
possible with this machine, as the 
large roller bearing is in the rear, 
far away from the harmful meat 
juices and particles. 


A Profit. Maker and a Profit 
Saver is this quiet running chop- 
per equipped with the famous 
Cleveland KLEEN-KUT flat sided 
plates. 


The Cleveland 
Kleen-Kut 


Manufacturing Co. 
Cleveland, Ohio 











THE STEEL OF REPUTATION 


‘DICKS: 


None genuine unless you find this 


»——> FE DICK trade mark on the steel 


Albert Jordan Co. 


20-26 West 22nd Street 
NEW YORK 


Sole representatives in the United States 
and Canada for 


PAUL F. DICK, Esslingen a. N., Germany 














BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 
WRITE US FOR INFORMATION AND PRICES 


Wynantskill Mfg. Company 
TROY, N. Y. 
Fred K. Higbie Supply Co., Rep., 360 N. Michigan Ave., Chicago, Ill. 




















PATERSON PARCHMENT PAPER CO. 
PASSAIC, NEW JERSEY 
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THE MODERN BOXES 


Nabco, Veneer, Wire-bound Boxes for Strength—Security 














Save in Freight | Save in Handling 
Save in Nails Save in First Costs 
Send us your specifications now and 


we will prove to you how to save 
from 25 to 40% in traffic charges. 


NATIONAL BOX CO. 


General Offices 
1101 W. 38th St., Chicago, Ill. 
Eastern Offices: 
1011 Liberty Bldg., Philadelphia, Pa. 


Room No. 625—150 Nassau St., New York City 
Southern Office: Natchez, Miss. 


























Salted, but no 
“salty” taste 


URE salt is mild. When used in curing 

meats, it affords a mild, uniform cure— 
and yet those who buy the product are 
never conscious of a “salty” taste. They 
are only aware of the delicious flavor of the 
meat itself. 


Diamond Crystal, “The Salt that’s all salt,” 
is noted for its purity and mildness, Its 
dry, loose flakes dissolve quickly and pene- | = 

trate thoroughly and evenly every fibre of Keeani hour ) 
the meat. 
We should like to prove these facts — to ono\Xervice 
prove that it will pay you to use Diamond ee 


Crystal Salt—by a practical demonstration 
at your plant. 












Use this package because of 
its advertising value. Use it 
for your sausage meat. It 
does more than keep the 
product fresh and clean— 
it carries your name and 
trade-mark directly into the 
home. It proves your most 
effective advertisement. 
Used by the leading meat 
packers and retailers. 





The Package 
That Sells Its 


Contents — 

















When you 





Diamond Crystal Salt Co. think of 
St. Clair, Michigan Baskets 
Since 1887, makers of 7 


LIGHTEST STRONGEST 


“The Salt thats all Salt.” 


| idhaasitaihibiie Us. 
Diamond Crystal _ saraale Sen: <p 
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Salt waa 


For Pickling and Curing Meat 
Capacity 1400 lbs. 


United Cooperage Company 











1115 Fullerton Ave. Chicago, Ill. 





Classified Advertisements will be found on page 63 
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MANUFACTURED BY 
Established 1840 





6“ 99 Genuine Double Refined Saltpetre (Nitrate of Potash) 
NIAGARA BRAND aa — aa Double Refined <a a ~e ams 


BATTELLE & RENWICK § ®MAIDENLANE 


All Complying with Requirements of the B.A.I. 








GEBR. van GEUNS 


Groningen, Holland 


are regular buyers 
of all kinds of 


Hog Casings 
Offers solicited 





BECHSTEIN & CO., Inc. 


SAUSAGE CASINGS 
CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St, Johns St., Smithfield, E. C. Telephone Whitehall 9328 











OPPENHEIMER CASING CO. 


Importers and Exporters of Toronto 
New York 1 i 
ten SAUSAGE CASINGS non Al 
Hamburg CHICAGO, U. S. A. Tientsin 











SHEEP | HOG | BEEF 
CASINGS 


Importers - Manufacturers - 


CALIFORNIA 
BY-PRODUCTS CoO. 


Main Offices Eastern Branch 
995 Market St. 461 Eighth Ave. 
SAN FRANCISCO NEW YORK 

















Exporters 











Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 


Importers and Exporters 


SAUSAGE CASINGS and SPICES 
401-3 East 68th St. New York City 





M. BRAND & SONS 


SAUSAGE CASINGS 
FIRST AVE. AND 49th ST. 


S. OPPENHEIMER & CO. 


Sausage Casings 


Chicago, 2700 Wabash Ave. London, 47 St. John St., Smithfield 
Hamburg 8&—Luisenhof 73 Boulcott St., Wellington 


96-100 Pearl St., New York 


EARLY & MOOR, Inc. 
Importers SAUSAGE CASINGS 139 ownage St. 


Exporters Boston ss. 


“The Skins You Love to Stuff’ 


NEW YORK 

















NEW YORK BUTCHERS’ SUPPLY CO.,Inc. 


SAUSAGE CASINGS AND 
SUPPLIES 
513 Hudson St., NEW YORK, N. Y. 








M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. A large 
stock of all kinds of casings constantly on hand 
Established 1903 12 COENTIES SLIP, NEW YORK 





PHONE GRAMBROY 38665 
Schweisheimer & Fellerman 
IMPORTERS and EXPORTERS OF 

Sausage Casings 
Selected Hog and Sheep Casings a Specialty 
Ave. A, cor. 20th St., New York, N. Y. 





THE INDEPENDENT CASING & SUPPLY COMPANY 


1335-1347 West 47th St., Chicago Hammerbrookstr 63/67 2, Hamburg 


SAUSAGE CASINGS 


IMPORTERS EXPORTERS 








Los Angeles Casing Co. 


714-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 


Sausage Casings 








Massachusetts Importing Company 


Importers HIGH GRADE SAUSAGE CASINGS Exporters 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. 








The Irish Casing Co. 





THE DRODEL CO., Inc. 











> no compe ang 


Tallow asa Otls 


BUYERS OF 
Beef Crackling 
Calf Skins 





Manufacturers, exporters, importers e 

| SAUSAGE CASINGS © Import Sausage Casings Export 

Sheep Casings a Specialty 336 Johnson Ave. Brooklyn, N. Y. 
MANUFACTURERS 


CONSOLIDATED BY-PRODUCT C0. ~Sn==—— 


West Philadelphia Stock Yards 
30th and Race Streets 


“Beet Weasands a Specialty 
Philadelphia, Pa. mz» mg hor 
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Patent Casing Company 


617-23 W. 24th Place, Chicago, Ill. 
The Pioneer of Sewed Casings 


Our Specialties: 


Sewed Beef Casings 
Sewed Hog Bungs 
Sewed Bladders 


Manufactured Under Sol May Methods 


us acagU 


ST. LOUIS NEW YORK ESTABLISHED 1853 BUENOS AIRES HAMBURG 
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GasiInG HOUSE 
Bearn. Levi Co., Inc, 


aw YORK CHICAGO OAD OR 
BUENOS AIRES HAMBURG WELLINGTON 


;dahy s Selected SAUSAGE e ASINGS 


LY 
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(;' NCLEANED Hoe skekese Sate ep 


e CGudahy Packinoe Co.USA.. ilLW.Monroe St... Ga OO. 





If equipment can effect a saving in your plant you are paying a tax 
equal to that saving until you install that equipment.—Henry Ford 
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Write for Prices 
Immediate Deliveries 


The King of Nitrates 


Double Refined Nitrate of Soda 


Prompt Shipment 


SAN FRANCISCO SALT REFINERY 
SAN FRANCISCO, CALIFORNIA 
111 W. WASHINGTON ST. 


STAUFFER CHEMICAL CO. 


CHAUNCEY, NEW YORK 


CHICAGO OFFICE: 
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aii | | 





ay 


ye 
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CASINGS PRODUCE 0, Inc. 
80% Pearl St. New York City 
TEL, BROAD 3589 
Cleaners and Importers Sheep 
and Hog Casings 
E. E. SCHWITZKE, Pres. 


a MINA 
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SAYER & COMPANY, Inc. 


Peoria and Fulton Sts., Formerly Wolf, Sayer & Heller, Inc. CHICAGO, ILL. 
Sausage Casings and Sausage Room Supplies 


New York London Hamburg Montreal Sydney 


Christ Church, N. Z. 











J. H. BERG CASING CO. 
Sausage Casings 
946 W. 33rd St. 


Importers Exporters 


Chicago, II}. - 











Sausage Casings 


HARRY LEVI & COMPANY 


Importers and Exporters 


842 WEST LAKE STREET CHICAGO 





SCHAUB&CO. 


Hamburg 27, Germany 
Importers of all kinds of 
Packing House Products 


Branch Houses All Over 
Northern Europe 


Established 1868 
H. Leube, Sr. H. Leube, Jr. 


Sole Proprietors 
Correspondence Solicited 
Own Big Warehouses on the 
River Elbe 





AUSTRALIAN Sheep and Beef CASINGS 
BRITISH CASING CO., Ltd. | 2m: | 


14 Casing Cleaning Factories Throughout Australia sa W. Van Baren 8t. 


Dried Gut Sydney, Australia Chicago, Ml. 

















Atlan Soap Works 


(Incorporated ) 

142-146 Logan Ave., Jersey City, N. J. 
Buyers of Fats, Bones, 
Tallow and Greases 
CAR LOTS AND LESS 
Country Consignments Solicited 





The Stockinet Smoking Process 


U. 6. Letters Patent No, 1,122,715, 


Saves 
Labor 
Trimmings 
Shrinkage 





Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
SQUARE Butts and Appearance 


To get large sales, your Mr. Quality should have the assistance 
of Mr. Stockinet appearance 


Numerous Packers Throughout the Country Are 
Why Not You? 


For Further Particulars Write or Phone 


Thomas F. Keeley, Licensor 
516 East 28th Street, Chicago, Ill. Telephone Calumet 0349 























Packing 





CHEMICAL & cee Al co - 


House Chemists 


Manhattan Building - CHICAGO, ILL. 
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Two Great Slogans 
Did Ridgway Elevators Do It? 


“I’se in town honey”—Aunt Jemima Mills Co., St. Joseph, Mo., the 
great makers of Pan Cake flour. 


“Hook ’er to the Biler’—Craig Ridgway & Son Co., Coatesville, Pa., 
the maker of a Great Elevator. 


Two of the homeliest slogans ever yelled in the newspapers! 
Now listen: 


In 1918 Aunt Jemima Mills Co. Equipped with Ridgway Elevators. 


After a year’s experience with Ridgway Elevators and the great rush 
for pan cakes the company had again to enlarge. Deable Geared 


In 1919 Aunt Jemima Mills Co. again equipped with magray Elevators. 
Now read this: 





MAY SELL JEMIMA MILLS 


St. Joseph, Mo., Nov, 12. — (AP) — The 
directors of the Aunt Jemima Mills Com- 
pany late today voted to recommend to the 
stockholders the sale of the property to the 
Quaker Oats Company. Preferred stock will 
bring $110 a share, and it is expected com- 
mon stock will bring $80 a share. The pur- 
chase price will be in excess of $3,000,000, 
and the plant will remain in St. Joseph. 


The Quaker Oats Co. equipped its Memphis, Tenn., plant with Ridgway 
Elevators and they know. 


Moral! Talk about a Rabbit’s Foot for Luck! 
IF YOU WANT TO SUCCEED 
IF YOU WANT TO BE SURE TO GO UP 


“HOOK ’ER TO THE BILER” 


Craig Ridgway & Son Co. 
Over 3,000 in daily use COATESVILLE, PA. 





Direct Acting 











If you soak hams at a higher 
temperature than 80°F. or cook 
them at more than 180° F. they 


On ai will shrink as much as 15% in 


ge weight—150 Ibs. Joss on every 
: lower price because of poor quality. 


i‘ Prevent this loss from undue shrinkage and deterior- 
ation and remove all guesswork from your heat-treating 
processes by installing 


AMERICAN inrzxature conrrou 
: TEMPERATURE CONTROLLERS 

Set a Honeco Controller for the temperature desired and it will automatically 
maintain just that temperature. It never forgets—never lies down on the job. 

The Columbia Recording Thermometer gives a written record of temperatures, 
as well as a written report of when and how often employes inspected 
temperatures. 

The Reform Dial Thermometer permits easy reading of a 'S 
temperatures because of its large, easily read figures. 


aH, 


ay * 1000 lbs., to say nothing of the 
i possibility of having to take a 





















- Our experience in the meat products field is at your 
» disposal without obligation. Write for Catalogs R-49, H-49 
> and G-49, and tell us your problems. 
O AMERICAN SCHAEFFER &BUDENBERG CORP _@ill “i ? ( 
in BROOKLYN, N. Y. | fe mM 
| y | ly “Bonton "Clevalana “Phiiadlphe ao Lo. hit rf 


*Stock carried at these branches 
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_ Strong Re-enforcement 





Prompt Delivery from 
Stocks Carried in Hill 
City, Minn., and Chicago 


Where Strength Is 
Needed 





Place Your Contracts 


for 


National Woodenware Lard Tubs 


Your demands necessitate tubs of strength—made from sub- 
stantial woods—built to give scrvice. To fulfill these require- 


ments requires the resources of a manufacturer who has at his 
command the finest of woods. 


Located in the heart of Minnesota forests, we have available the 
best hard and soft woods—so necessary to the making of serv- 


iceable tubs. Thorough kiln drying prevents shrinkage and 
reduces waste. 


Write us your requirements and we will furnish quotations 


NATIONAL WOODENWARE COMPANY 


West 43rd Street and South Racine Avenue 
CHICAGO 
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Temperature Control in the Meat Plant 


Fuel Waste and Heat Losses Occur 
In Most Plants Where the Executive 
Does Not Keep an Eye on Operations 


Are you so old-fashioned that you 
heat your water in an open uninsulated 
tank on the roof? 


If you do, you have noticed clouds of 
steam arising from it. 


And in the winter you have seen your 
roof covered with hundreds of pounds 
of ice resulting from the condensation 
of this steam. 


A pound of water when evaporated 
will make a pound of steam. And when 
this steam is condensed, a pound of 
water will result. 


Exhaust steam contains in the neigh- 
borhood of 1,200 heat units per pound. 


If you know—as you should—how 
many heat units are in each pound of 
the coal you buy, and if you know what 
your coal costs you per pound, you can 
figure your loss through this obsolete, 
wasteful and inefficient method of heat- 
ing water. 


But don’t try to arrive at this loss 
figure unless you can stand a shock, for 
you surely will get one if your figures 
are even approximately correct. 


And the pity of it is that this loss can 
be prevented. 


Would you like to know how? 


The following article tells you. It is the 
sixth in a series on “Temperature Control in 
the Meat Plant,” which have been appearing 
in THE NATIONAL PROVISIONER. 

The first of the series, which appeared in 
THE NATIONAL PROVISIONER of Janu- 
ary 26, 1924, listed more than 20 operations 
in the packinghouse which are vitally af- 
fected by temperature—and where proper 
regulation of temperatures means money 
and product saved. 

The second, in THE NATIONAL PRO- 
VISIONER of March 8, 1924, showed how 
important to the whole process of pork 
packing was the right regulation of temper- 
atures in the hog killing department—the 
scalding tub, the dehairing machine, etc. 

The third, appearing in THE NATIONAL 
PROVISIONER of June 7, 1924, took up the 
question of temperatures in the smokehouse. 

The fourth, in the issue of January 24, 
1925, discussed temperature control in dry 
rendering and other processes relating to 
edible and inedible oils. 

The fifth, in THE NATIONAL PROVI- 
SIONER of December 26, 1925, took up tem- 
perature regulation in boiler and engine 
room. ’ 


Vi—Packers’ Water-Heating Methods 


“Hot Water” Heating 


Wasteful Method Used by Packers 
Compared to New and Better Way 
By J. B. Gray 

Heat control and temperature regulation 
are subjects so closely bound up with the 
broader subject of coal saving and waste 
prevention that it is hardly possible to 
discuss one without giving consideration 
to the other. 

Steam can be generated and water 
heated only by burning fuel. 

When heat is wasted the loss goes back 
to the coal pile—and to the pocket-book 
of the meat packer who permits the waste 
to occur. 

When heat is conserved, money is saved, 
and the cost of producing meat products 
is reduced accordingly. 

These facts are evident, and have been 
brought to the attention of the meat pack- 
ing industry many times through the 





What Is It Costing 
You? 


Water is cheap! 

But in three months— 

Water costing $185 will leak through 
a one-fourth-inch opening. 

Water costing $106 will leak through 
a three-sixteenth-inch opening. 

Water costing $50 will leak through 
a one-eighth-inch opening. 


Water costing $16 will leak through 
a one-sixteenth-inch opening. 


Water costing $5 will leak through 
a one-thirty-second-inch opening. 


Water costing 36 cents will leak 
through a dripping faucet. 

Add to these figures the cost of 
coal necessary to heat this water, 
and check up on the water waste 
in your plant. 

Yes, water may be cheap, but it 
is expensive to waste it! 











columns of THE NATIONAL PROVISIONER. 
However, there can be no harm in repeat- 
ing them, and by so doing some good may 
result. 

The meat packer knows that it costs him 
money to burn coal and produce heat and 
it should be perfectly plain to him that, 
when heat is wasted, money is taken out 
of the business that might be credited 
otherwise to the profit side of the ledger. 


Why Are Packers So Careless? 


In view of this fact it is difficult to 
understand why so many meat packers are 
indifferent to their power departments and 
the wastes that occur in them—especially 
when (as was pointed out in previous 
articles of this series) conditions may be 
changed easily. 

Some knowledge of the theory and prac- 
tice of coal consumption and steam gen- 
eration on the part of the management, 
and the same degree of supervision in the 
power department that is given to the 
other departments, would place the power 
department on an efficient basis. And it 
would stop the needless heat and coal 
losses that occur annually in the industry. 

Every time ten shovels of coal are fired 
under packinghouse boilers, not less than 
one shovel is lost through preventable 
waste. 

So far as doing any useful work is con- 
cerned, this shovel of coal might just as 
well be thrown in the alley. In fact, if 
there were any choice in the matter, and 
the packer insisted on increasing his pro- 
duction cost by burning more coal than is 
necessary, it would be more economical 
for him to throw this shovel of coal away 
than to burn it in his furnaces, and then 
waste the heat units liberated from it. 


Cheaper to Throw Away the Coal! 

To throw away the coal would end the 
matter, at least until the time came to pay 
the coal bill. But when the pound of coal 
is burned and the heat units liberated from 
it are lost, there are other wastes and ex- 
penses in addition to the loss of the coal. 

The interest on the investment to burn 
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the pound of coal and use the heat units 
from it is lost. 

The labor required to fire the coal under 
the boilers, and dispose of the ashes re- 
sulting from combustion, is wasted. 

And the burning of the coal and the 
handling of the steam generated by it 
causes wear and tear and a resulting ex- 
pense for maintenance and repairs, from 
which no value is realized. 

If you insist on wasting coal, do the 
wasting before the coal goes under the 
boilers, and not afterwards. 

Coal wastes start at the time the fuel 
is taken from the ground, and continue in 
innumerable places, and for a great many 
reasons, until some time after the coal has 
been burned. 


Where Coal Wastes Occur. 


To attempt to discuss the broad subject 
of coal waste would consume several times 
the amount of space available in one issue 
of THe NATIONAL PROVISIONER. However, 
it should be borne in mind by the packer 
who would place his power plant on an 
efficient basis that no loss, however insig- 
nificant it may appear, is so unimportant 
as to be neglected. 

Most coal losses are small losses, and 
each one individually is of little conse- 
quence, perhaps, insofar as reducing the 
cost of production is concerned. The sum 
of many small! losses, however, makes a 
big loss. And on the vigilance, care and 
efficiency with which the many small 
losses are ferreted out and stopped de- 
pends the ultimate coal and money saving 
that will result. ; 

Take care of the many small losses, and 
there will be no big loss. 

To one who hates waste in any form, 
the conditions in the average meat packing 
plant, especially in regard to the waste of 
water—particularly hot water—are a sad 
sight! 

In few plants are conditions good. 
Leaky valves, waste to the sewer, and im- 
proper and inefficient methods of heating 
and distribution causes losses each year 
for which there is no good excuse. 
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Temperatures! 


Do you watch them 

In the hog scalding vat? 

“ “rendering kettle? 

“ “Tard tank? 
ham boiling vat? 
sausage kitchen? 
smoke house? 
meat cooler? 
tank room? 

Or in a dozen other places in 
your plant? 

If you do not, you are losing 
money every day. 

Reprints of articles on Tem- 
perature Control in the Meat 
Plant which ran in THE Na- 
TIONAL PROVISIONER may be had 
by subscribers by filling out and 
sending in the following coupon, 
together with a 2c stamp. 

THE NATIONAL PROVISIONER, 
Old Colony Bidg., 
Chicago. 


Please send me reprints on Tempera- 
ture Control in the Meat Plant. 


N@MO@ .cccccee eC ccccccocece 
Address .., 


Se voc nchswseuctsn esos 6 opesesers er 
Enclosed find a 2c stamp. 











The waste of hot water alone in many 
plants would be sufficient, if stopped, to 
pay the wages of the superintendent, or 
the one whose business it should be to see 
that these losses are stopped. 

Cost of Wasted Water. 

In three months 163,885 cubic feet of 
water costing $185.67 can leak through a 
one-fourth-inch opening. 

In the same period 91,980 cubic feet, 
costing $106.58, can leak through a three- 
sixteenth-inch opening. 

Or 40,970 cubic feet, costing $50.47, can 
leak through a one-eighth-inch opening. 

Or 10,310 cubic feet, costing $16.47, can 
leak through a one-sixteenth-inch opening. 
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BEST WAY TO HEAT WATER IN MEAT PLANT. 


Modern practice is turning to this method of heating water for use in the packing 
plant. It is much more economical and satisfactory than the old way of heating water in a 


wooden tank on the roof. 


The insulated, horizontal tank shown here can be placed inside the building. Exhaust 
steam is used to heat the water, with a minimum of expense. 

Steam enters the tank at the left, through the large inlet pipe, and is discharged into 
the water, heating it. To keep the water at the desired temperature a temperature control 


device should be Mstalled at the point shown on the dra 


. 


When the water in the tank is hot enough, this device automatically closes the dia- 
phragm valve on the steam inlet pipe (shown in the upper left hand corner). When the 
temperature of the water drops too low, the temperature control device opens the diaphragm 


valve, admitting more steam to the tank. 
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Or 2,560 cubic feet, costing $5.12, can 
leak through a _ one-thirty-second-inch 
opening. 

And 180 cubic feet, costing 36 cents, can 
leak through a dripping faucet. 

These figures refer to the losses that 
occur when cold water is wasted. To 
these losses must be added an additional 
sum when water to which heat units have 
been added is wasted. 

It will thus be seen, in an establishment 
such as a meat packing plant, where enor- 
mous quantities of water are used, how 
quickly losses through water waste mount 
up, and how important it is to see to it 
that every facility is provided to conserve 
water, and to exercise supervision to pre- 
vent the needless waste of it. 


Beef House Wasted Hot Water. 


Recently the writer visited the beef kill- 
ing department of a large meat packing 
plant. While he was there trouble in the 
power department caused a suspension of 
work. 

For 17 minutes by the watch there was 
no use for hot water in the department. 
Yet no one seemed to care, for many, if 
not all, of the hot water outlets remained 
open during all this period! 

The chances are that no employee in 
the department appreciated the loss that 
was occurring. But right then and there 
this packer lost enough to pay the day’s 
wages of more than one of those who, had 
they known or had they been sufficiently 
interested, might have prevented it. 

Had salt, boxes, spices, cartons—or any 
other processing material for which the 
packer had paid out his good money—to 
an amount equal to the hot water loss 
for these 17 minutes been wasted, someone 
would have been called onto the carpet and 
given the opportunity to explain. 

But because hot water was wasted in 
large amounts for 17 minutes, nothing was 
thought of it! 

How long will the meat packer continue 
to regard the dollars invested in hot water 
as of less value than the dollars invested 
in livestock, labor, refrigerator cars or any 
other commodity entering into the cost of 
producing and distributing meat products? 

Heat and coal losses cannot be stopped 
by adopting half-hearted methods and 
instituting spasmodic campaigns of reform. 
If the power plant of a meat packing plant 
is to be put on an efficient basis, and if the 
large losses of heat and steam that occur 
annually in the industry are to be pre- 
vented, a plan of campaign that will con- 
sider and deal with all factors making 
losses possible must be worked out first. 
This having been done, the plan must be 
worked consistently and persistently until 
the ends sought have been achieved. 

Get a Man to See That It’s Done! 

It does little good to place the power 
plant on an efficient basis, stop all needless 
waste of heat, and then forget the matter— 
with the expectation that no further in- 
terest or attention will be necessary. It is 
important, of course, that all preventable 
heat losses be stopped. But it is more 
important that, once the bad conditions 
causing heat losses have been corrected, 
the situation be maintained. 

Eternal vigilance is the price one must 
pay for low coal losses. Unless one is able 
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and willing to give eternal vigilance to this 
matter of saving coal, eliminating heat 
losses and saving money, he might just as 
well make no attempt in the first place to 
better conditions. 

And it is of equal if not greater impor- 
tance to see that someone fit and willing 
for the job be held responsible for cor- 
recting conditions, and also for seeing to 
it that there is no back-sliding after condi- 
tions have been made right. 


Hot Water Control in Plant. 


In any campaign to eliminate heat losses 
from a meat packing plant, one of ‘the 
most fertile fields for operation will be 
found in the equipment for heating and 
distributing hot water, and in the means 
and methods by which hot water is used 
in the various departments. 

Few meat packing plants, it seems, have 
given the subject of hot water and the 
methods of heating, distributing and using 
it the consideration it deserves. As long 
as the supply is abundant, and the temper- 
ature high enough to perform the various 
processing operations, it is assumed that 
everything is satisfactory. 

As a matter of fact, while the supply 
may be abundant for all needs, and the 
temperature high enough for all processing 
operations, the cost of hot water per thou- 
sand gallons may be, and generally is, 
much more than it should be, because of 
the preventable losses that are permitted 
to occur day after day. 

In most meat packing plants the saving 
of hot water that could be made with the 
proper equipment and intelligent super- 
vision is great enough to make the efforts 
very much worth while. 

Two Methods of Heating Water. 

It is not the intention at this time to 
enumerate all of the hot water losses that 
occur in the meat packing plant, and sug- 
gest} ways and means to prevent them. 
Rather there will be considered the waste- 
ful method of heating water often seen in 
meat packing plants, and an effort made to 
contrast this inefficient system with an 
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economical, efficient hot water heating sys- 
tem that more nearly meets the needs of 
present day operation, and that will pay a 
100 per cent interest on the investment. 

In describing this newer system it is not 
the intention to take any credit for sug- 
gesting and outlining an original plan. 
Both methods of heating water described 
further along in this article are in use, 
although installations of the older system 
greatly outnumber the newer. 

The one system is economical and effi- 
cient; the other is a makeshift and wasteful. 

One system will heat water at a mini- 
mum of cost, waste and attention. The 
other is costly to operate and maintain, 
a source of annoyance and sometimes of 
danger, and altogether out of keeping with 
the other up-to-date methods and equip- 
ment to be found in the meat packing 
plant. 

The meat packer who is using the older 
system may very easily lose enough money 
in a year to modernize his plant in this 


respect. 
Old System Is Wasteful. 


With ‘the older system so universally 
used, the water is stored and heated in 
tanks installed on the roof. As a rule 
these are of wood, with a height greater 
than the diameter, open at the top and 
uninsulated from the weather. At the 
bottom of the tank is a perforated tank 
heater, through which the steam for heat- 
ing-purposes enters. As a rule the water 
level is maintained at a height between 
15 and 20 feet. 

The disadvantages and the inefficiency 
of such a system should be readily appar- 
ent. Due to the conditions which necessa- 
rially prevail with such an arrangement, 
and which will be mentioned later, it is 
practically impossible to place tanks of 
this type anywhere but on the roof. 

Here, of course, they are subject to and 
are acted on by all weather conditions. In 
the winter, particularly, they are a nuis- 
ance and a source of continual annoyance. 

At times they are dangerous. At all 
times they need attention and repairs, and 
they lose money for the packer in more 
ways than one. 

(Continued on page 25.) 


21 


WISCONSIN PACKER STUDENTS. 

Sixty-five employees of Cudahy Broth- 
ers Company, Cudahy, Wis., have just 
completed an evening course in packing- 
house operations, the first formal college 
course devoted to that industry ever given 
in Wisconsin, according to an announce- 
ment issued by the Institute of American 
Meat Packers. The course was given by 
the University of Wisconsin and the In- 
stitute in co-operation. 

Classes were held at the Cudahy Broth- 
ers Company plant. J. R. Stephenson, 
J. D. Thoma and A. H. McCartan were 
the principal instructors, and the classes 
were under the supervision of Professor 
C. F. Blood, of the Extension Division of 
the university. The lectures given during 
the course covered every step involved in 
up-to-date processing and curing of pork. 

The course was designed not only for 
men actually engaged in the packing plant, 
but also for office personnel and the 
younger executives to whom a knowledge 
of operating practice is of great value. In 
view of the unusual amount of interest in 
the course, classes will be continued in 
other phases of the industry. Among the 
prospective courses are History and Eco- 
nomics of the Packing Industry, Packing- 
house Personnel and Labor Problems, the 
Marketing of Live Stock and Meats, Sci- 
ence in the Packing Industry, and Pack- 
inghouse Accounting. 

These latter courses already are being 
given in the Institute of Meat Packing, 
which is conducted at the University of 
Chicago under the joint supervision of 
the university and the Institute of Amer- 
ican Meat Packers, and are largely at- 
tended by men engaged in the packing in- 
dustry in Chicago. 

The accompanying photograph shows 
the members of the class. 

















MEAT PACKING STUDY CLASS AT CUDAHY BROTHERS PLANT, CUDAHY, WIS. 
The men who attended the lectures in this course, which is the first meat packing course of this kind ever given in Wisconsin, are 


shown in the accompanying photograph. 


‘ Top Row, Reading Left to Right: A. J. Hantschel, H. J. Linsner, K. Fosnes, L. McLaughlin, P. Wagner, P. Firer, L. J. Huebler, 
K. C. Behm, J. Niedzwicki, C. E. Skulan, H. H. Chichester, W. A. Pergande, H. Kreiter, J. D. Battenberg, M. Danielezyk, F. Seemayer, G. 
Krista, H. E. Pim, R. C. Finney, E. Snuffer, A. Friesch, C. E. Post, G. E. Dyer, J. R. Stephenson, G. H. Mauntler, J. L. Crittenden, F. H. Hoy, 


A. R. McCartan. 
Bottom Row, Reading Left to Right: 


H. Olien, H. R. Chipman, C. H. Cook, S. P. Stephenson, A. L. Johnson, C. E. Pajot, M. E. Griem, 


J. C. Hecker, E. C. Boughten, J. J. Higgins, C. J. McDermott, J. Semb, G. Brudos, A. E. Cadwell, P. M. Bessems, R. O. Addis, J. O’Mara, 


W. H. Gunnis, J. Wambach, D. J. O’Connor. 
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SWIFT WINS BACON CASE. 
Swift & Company won a notable victory 
this week, in the famous war bacon case, 
when the Supreme Court at Washington 


handed down a decision affirming the , 


verdict of the U. S. Court of Claims, 
which had awarded the company $1,077,- 
386.30. 

The claim was for bacon which had been 
ordered and put in cure before cancella- 
tion orders were received. When the war 
ended the government tried to evade pay- 
ment. 

When he was advised of the decision, 
G. F. Swift, vice-president of Swift & 
Company, said, “The decision of the U. S. 
Supreme Court confirming the award of 
the Court of Claims is very gratifying.” 
The main facts in the case are: 

In November, 1918, the United States 
Food Administration placed orders with 
Swift & Company for the following: 6,000,- 
000 Ibs. bacon for delivery January, 1919; 
5,500,000 Ibs. for delivery in February; 
6,000,000 Ibs. for delivery in March. Price 
to be determined later. 

Swift & Company was notified on Jan- 
uary 24, 1919, that the War Department 
did not need the bacon for March deliv- 
ery, but would nevertheless take “such 
quantity of bacon as is now in process to 
cure over and above the quantity neces- 
sary to take care of February awards.” 

When the order to discontinue work on 
March deliveries came there were more 
quantity of bacon as is now in process of 
cure and smoke at the Swift plants. These 
were offered the War Department three 
times during March. 

The War Department in August of that 
year advised Swift & Company that they 
had better dispose of the bacon, in view 
of its perishable nature, without prejudice 
to the company’s claim. ; 

The bacon was not of a commercial 
nature, and was not readily salable as such. 
Swift & Company made claim for the dif- 
ference between the sums realized on the 
bacon and the contract price according to 
the January and February, 1919, contracts. 

The Court of Claims awarded Swift & 
Company $1,077,386.30 and, in its opinion, 
said that the charges made by the gov- 
ernment in connection with its counter- 
claim were, in its belief, unjustified. It 
further said: 

“It is rare, indeed, that we have before 
us records exemplifying transactions of 
such extent -and importance wherein the 
willingness of contractors to cooperate 
with representatives of the Government 1s 
so constantly manifest. It was plainly their 
right to be compensated on the basis of 
full reimbursement of all cost of produc- 
tion with a profit added, which had been 
fixed by governmental authority. : 

“And when they agreed to furnish 
bacon at a price to be determined, and on 
a basis which precluded their fixing it ex- 
cept it meet the approval of General 
Kniskern, who was certainly at all times 
-honestly and faithfully looking after the 
interests of the Government, they were 
certainly showing a proper spirit of co- 
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operation. The practicing of deliberate de- 
ception in the matter of costs could fur- 
nish the only basis for criticism and we 
find no foundation in the record for such 
a charge.” 

The court also took occasion to make 
commendatory reference to the conduct of 
Swift & Company. Page 52 of the opinion 
says: “We have called attention to the 
fact that during these strenuous times the 
plaintiff always cooperated with the gov- 
ernment authorities and at all times com- 
plied willingly with requests as well as 
instructions. It had acquired a commend- 
able habit of implicit obedience, and, after 
its contract was terminated, with no pro- 
test on its part, and an adjustment was in 
order, it relied still on the officers with 
whom it had so long co-operated and 
awaited instructions.” 


oe 


WILSON & CO. GETS A NEW START. 

Wilson & Company, reorganized under 
the laws of Delaware, began operations 
on Monday, March 1, under the presi- 
dency of Thomas E. Wilson, and with its 
operating organization practically the 
same as during the receivership period. 

Following a meeting of the reorganiza- 
tion committee in New York early in the 
week ten of the fifteen new directors were 
announced. They are: 

Thomas E. Wilson, president Wilson & 
Co., Chicago. 

E. R. Tinker, Chase Securities Corpora- 
tion, New York. 

Elisha Walker, Blair & Co., New York. 

C. I. Stralem, Hallgarten & Co., New 
York. 
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E. A. Potter, Guaranty Trust Co., New 
York. 

Frank O. Wetmore, chairman board of 
directors, First National Bank, Chicago. 

E. M. Stevens, Illinois Merchants Trust 
Co., Chicago. 

Stanley Field, merchant capitalist, Chi- 
cago. 

B. E. Sunny, Illinois Bell Telephone 
Co., Chicago. 

Richard J. Collins, Fulton Market, Chi- 
cago. 

Five additional 
nounced later. 

The new financial set-up places the com- 
pany in a very strong position, according 
to the committee announcement, and the 
new management starts off with every- 
thing in its favor, and in shape to give a 
good account of itself. 

Sale of the assets of the old company 
to the new Wilson & Company of Dela- 
ware, with a capital stock of $119,000,000, 
was confirmed last week by Federal 
Judge Bondy in New York City. A special 
stockholders’ meeting also confirmed the 
sale, enabling the new company to start 
business on Monday with everything 


clear. 
— --——. 


TRADE GLEANINGS. 


The plant of the Gibson Packing Com- 
pany in Yakima, Wash., was recently dam- 
aged by fire to the extent of $20,000. 

A new meat packing plant is soon to be 
erected in National City, Calif., by the 
San Diego Provision Company. The new 
plant will cost around $25,000. 

The meat packing plant in Lawton, 
Okla., owned and operated by G. F. Meil- 
ing, was recently destroyed by fire. Loss 
was estimated at around $10,000. 

King Meat Company, wholesale meat 
dealers in West Frankfort, IIl., are plan- 
ning to open a number of retail meat 
markets throughout their territory. 

The plant of the Cottage Grove Pack- 
ing Company, Cottage Grove, Ore., was 
recently damaged by fire. The loss to the 
plant was estimated at $8,000, beside the 
stock of meat that was destroyed by the 
fire. 

Because of its rapidly increasing busi- 
ness, the Herziger Sausage Company, 1228 
Superior street, Sheboygan, Wis., plans to 
double the capacity of its plant this spring. 
The present capacity is about 16,000 Ibs. 
weekly. 

The plant of the bankrupt Miller Prod- 
uce Company in Neosho, Mo., was sold to 
the Cudahy Packing Company at a bank- 
rupt sale recently. The company plans to 
remodel and enlarge the plant and reopen 
it for business in the ‘near future. 

Kosher Beef Corporation has been in- 
corporated at 2024 North Major avenue, 
Chicago, with a capital stock of $50,000 
by Fred G. Lauter, Joseph Lauter and 
Paul N. Dale. The company will manu- 
facture, cure and deal in meats and meat 
products. 


directors will be an- 
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Is Your Paper Late? 
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President—Oscar G. Mayer, Oscar Mayer & Com- 
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Executive Vice President—W. W. Woods, Institute 
of American Meat Packers, Chicago. 

Vice Presidents—J, J. Felin, John J. Felin & Co., 
Inc., Philadelphia, Pa.; Myron McMillan, J. T. Mc- 
Millan Company, Inc., St. Paul, Minn.; F. S. Snyder, 
Batchelder & Snyder Co., Boston, Mass.; E. A. 
Cudahy, Jr., Cudahy Packing Co., Chicago. 

Treasurer—John T. Agar, William Davies Co., Inc., 
Chicago. 

Chairman of Institute Plan Commission—Thos. E. 
Wilson, Wilson & Co., icago. 

Central Administrative Committee—Oscar G. Mayer, 
Oscar Mayer & Oo., Inc., Chicago; Thos E. Wilson, 
Wilson & Co., Chicago; G. F. Swift, Swift & Com- 
pany, Chicago; F. Edson White, Armour & Company, 
Chicago; Jay E. Decker, Jacob E. Decker & Sons, 
Mason n't Ia.; A. T. Rohe, Rohe & Brother, New 


Directors—For three years: A. T. Rohe, Rohe & 
Brother, New_York City; T. P. Breslin, Standard 
Packing Co., Los Angeles, Calif.; J. A. Hawkinson, 
Allied Packers, Inc., Chicago; W. F. Schluderberg, 
Wm. Schinderberg-T. J. Kurdle Co., Baltimore, Md.; 
Thomas B. Wilson, Wilson & Co., Chicago. For two 
years: Charles E. Herrick, Brennan Packing Co., 
Chicago; G. F. Swift, Swift «& Seer, Chicago; 
W. H. White, Jr., Atlanta, Ga.: Elmore M. Schroth, 
The J. & F. Schroth Packing Co., Cincinnati, Ohio; 
L. E. Dennig, St. Louis Independent Packing Co., St. 
Louis, Mo. For one year: . E. Decker, Jacob E. 
Decker & Sons, Mason City, Ia.; F. Edson White, 
Armour and Cempany, Chicago; R. T. Keefe, Henne- 

& Company, Arkansas City, Kans.; Fred Gug- 
genheim, Guggenheim Bros., Chicago; J. Paul Dold, 

Jacob Dold Packing Co., Buffalo, N. Y. 
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Is There a Shortage? 


There is much talk about the de- 
cline in hog receipts during Febru- 
ary from those of the same month 
a year ago. Statistics of the princi- 
pal markets show this decline to be 
considerable. 

No record is available of the num- 
ber of hogs bought direct, but these 
have undoubtedly had an influence 
on the receipts at the large markets. 
Pork supplies are coming from some- 
where, as there appear to be more 
than the central market supplies of 
hogs would indicate. 

So important has direct buying be- 
come that its possible infringement 
on the central markets is getting to 
be a matter of comment among all 
classes associated with livestock 
marketing. 

Hogs are fat and heavy, and pack- 
ers are faced with an unsatisfactory 
outlet for lard and fat pork cuts. 

Farmers feel they have little to 
worry about, as long as their corn 
brings them $1.00 a bushel when fed 
to hogs, compared with the 50 or 60 
cents when sold as corn. They pass 
on to the packer the problem of dis- 
posing of the fat pork they have 
produced. 

The average weight of hogs at all 
markets last month was much heavier 
than that of hogs received in Febru- 
ary, 1925. At Chicago, for example, 
hogs were the heaviest for February 
in 35 years; at Omaha they were 16 
per cent heavier than a year ago; at 
Sioux City 10 per cent heavier, and 
so on. 

If the hogs represented by in- 
creased weight, and those bought 
direct, are added to the receipts at 
central markets, it is a question 
whether the February runs were as 
short as they seem. 


eee 
Inspected or Uninspected? 


Another effort .is being made by com- 
peting interests to cripple the oleomar- 
garine industry. 

This is embodied in a bill introduced in- 
to the U. S. House of Representatives 
by a member from Wisconsin, providing 
for the heavy taxation of manufacturers 
of margarine and wholesale and retail 
dealers handling the product. The bill 
also calls for a tax of 10 cents a pound 
on uncolored margarine, the same as on 
the colored product. 

The dairy interests in Wisconsin have 
been especially active in attempting to 
cripple the oleomargine industry by 
means of state laws and regulations. So 
glaring have some of these attempts 
been that “cease and desist” orders have 
been issued by the courts to stop them. 

The evident purpose of the bill intro- 
duced into the federal house of repre- 
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sentatives is to make impossible the 
manufacture and sale of margarine. The 
measure is discriminatory. It raises a 
bar against a wholesome and legitimate 
food product in favor of another which 
cannot always give a clean bill of health. 

It is this industry foisting this unin- 
spected product on the public that would 
tax oleomargarine, which is made from 
product federally inspected for its purity, 
and handled at every step in accordance 
with state and federal pure food laws. 

It is also interesting to note that while 
dairy interests attempt to unload unin- 
spected butter on the public tax-free, they 
do not eat it themselves, but import mar- 
garine for home consumption. Their 
thrift, as well as their good taste, is evi- 
dent in both instances. 

Keeping in mind that margarine can be 
sold at a lower price than pure butter, 
that it is wholesome and nutritious, and 
that the consumer has a right to this 
product if he wants it, such legislation as 
is proposed in this bill certainly does not 


savor of fair dealing. 


emaielioteaia 
Less Hogs But Heavier 


February hog runs at all principal mar- 
kets were the lowest in years, while cattle 
runs made a record at some markets and 
generally held to a high figure. Sheep 
receipts also were large. 

At five of the principal Western mar- 
kets the hog supply had decreased in the 
first two months of the year some 577,000 
head from the runs of the same month a 
year ago, while cattle increased 64,000 and 
sheep 69,000. 

February receipts of hogs at the 11 
principal markets—2,271,000—were the 
smallest for that month since 1914. 

But the average weight of hogs contin- 
ued to show an increase. At Chicago this 
was 240 lbs., being the heaviest for Feb- 
ruary since 1889, comparing with 222 Ibs. 
a year ago and 229 lbs. two years ago. At 
Omaha the average weight was 251 lbs., 
compared with 217 a year ago; at Kansas 
City 236 lbs. compared with 211 last year; 
and at St. Louis 221 lbs. compared with 
218 in February, 1924. 

The receipts of hogs at Chicago were 
662,131, compared with 920,191 a year ago 
and 1,073,070 two years ago. They were 
the smallest for February since 1920. 

Cattle receipts at Chicago were 224,673, 
the smallest since July, but with one ex- 
ception the largest for February since 
1920. Sheep receipts were 339,392, the 
second largest for the month since 1914. 

These figures merit careful study, and 
they must be studied with care, for fear 


of misinterpretation. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by perm ission.) 


Old Sausage Trimmings 

Is it good economy to try to use old 
trimmings for sausage making? 

Experience has taught that the meats 
going into sausage must be in the pink of 
condition, if you want a high-grade fin- 
ished product. It is much cheaper to tank 
the old trimmings in the beginning than 
to try to work them off, a little at a time, 
and spoil what would otherwise be per- 


fectly good batches of sausage. 

A Southern sausage-maker finds himself 
with a large supply of old meats on hand, 
and wonders what is the best thing to do 
with them. He says: 

Editor The National Provisioner: 

We have about 1,500 lbs. of pork trimmings (fat 
backs) that have been put down and cured for six 
months. They are in good condition, but will not 
do for sausage, as they are too old. 

Can you tell us what we can do with them? 

We thought perhaps we might sell them for making 
soap, but do not know of anyone that might be 
interested. If you can help us in any way to dispose 
of these trimmings we shall appreciate it very much. 

The inquirer states that he has about 
1,500 Ibs. of pork trimmings that have 
been put down and cured for six months, 
that they are in good condition, but will 
not do for sausage, as they are too old. 
He would like to know what disposition 
could be made of them. 

It is recommended that these trimmings 
be rendered for grease, or sold to a shop 
fat collector. This sausage-maker is wise 
in not attempting to use them in sausage. 

This may be another case where product 
has been neglected, or that there has been 
something wrong with the estimate of the 
required put-down or sales outlet. It is 
trouble of this kind that sometimes re- 
flects on the sausage business. 


Giving Sausage Bad Name. 

The old trimmings referred to bring to 
mind the experience of a certain sausage 
factory that had enjoyed a good business 
on its general line of sausage, but had an- 
ticipated further increases in business and 
bought material accordingly and put it in 
cure. The meats eventually grew old in 
cure, and the sausage did not give satis- 
faction. 

The foreman was conscientious, and fig- 
ured he was working to the interests of 
the company by using the returned sau- 
sage, together with the old cured meats. 
This made a bad proposition worse, and 
in a very short time the volume of busi- 
ness decreased from normal to only about 
300 Ibs. for the entire week. 


Tanked the Entire Stock. 


This situation caused dissatisfaction on 
the part of the principals, and an expert 
sausagemaker was sent to investigate the 
situation. He found that the foreman in 
charge was still determined to use the 
meats. However, he was instructed to 
tank the entire stocks of cured meats and 
commence operations anew, with nothing 
but strictly fresh meat. 

Sample shipments were sent out from 


the manufacturer of the new product, 
which resulted in liberal orders. Within 
two weeks the volume of sausage at this 
particular point had increased to 10,000 
Ibs. a week. 

This is only an illustration of how dis- 
astrous the results can be from using ma- 
terial that is thought to be in good condi- 
tion, but at the same time is very unsatis- 
factory. 

On the other hand, it shows how quickly 
the confidence of the trade can be regained 
and maintained by using the proper mate- 


rials. 
ne > os 


Wood vs. Cement Vats 


The question sometimes arises in the 
minds of packers and curers whether it is 
advisable to build cement tanks for cur- 
ing, instead of using wooden vats. It has 
been claimed that they are probably more 
economical as they last a long time. In 
THE NATIONAL ProvisIONER of February 13 
the inquiry was made whether cement vats 
are satisfactory. 

Commenting on the reply made at that 
time, a subscriber writes as follows: 
Editor THE NATIONAL PROVISIONER: 

Referring to the inquiry in a recent issue 
of your paper regarding cement curing 
vats, my experience is that the life of 
these vats is only 5 years, as the brine 
eats them up. I have 53 such vats in my 
curing cellar and they are no good. They 
crack and peel off. _ 

As they are stationary, they cannot be 
steamed, as one cannot take hot water or 
steam into the curing cellar. : 

It is almost impossible to repair a ce- 
ment vat after it gets bad, and as five 
years is the life of one, with a good many 
drawbacks in its use in the meantime, my 
advice is to let them alone. Use wooden 
vats every time. 





Sausage Spoilage 


Do you have trouble with the 
color of your sausage? 

Does it show green rings or 
gray spots? 

Mould IN sausage is caused by 
poor materials or careless han- 
dling. Mould ON sausage is a 
surface condition and can be pre- 
vented by proper handling. 

THE NATIONAL PROVISIONER 
has made a reprint of its informa- 
tion on “Sausage Spoilage.” It 
may be had by subscribers by fill- 
ing out and sending in the follow- 
ing coupon, accompanied by a 2c 
stamp: 

The National Provisioner: 
Old Colony Bldg., Chicago, Ill. 

Please send me reprint on “Sausage 
Spoilage.” 


Name ......- Sudeecseudeccsescs oesecscene 
Street ...ccccccscccccceceseseee eccece coe 
CRY wccccccccccccs ec ccccccecceccccesccees 


Enclosed find 2 cent stamp. 











Cleaning Sausage Casings 


Why is it necessary to handle sausage 
casings in one plant more quickly than in 
another? This inquirer is compelled to 
handle his casings in 24 hours,-to meet 
government requirements. He writes as 
follows regarding this matter: 

Editor The National Provisioner: 

Thank you for the information which I asked for 
on handling hog casings. I have been using this 
method for some time with very good results, but 
recently the government inspectors forbade me to 
hold hog casings longer than 24 hours on account of 
the smell. 

If they kill hogs on Saturday, I have to run the 
casings on Sunday, so as not to hold them over the 
time allowed me. Have worked in other govern- 
ment-inspected houses, but did not have this trouble. 

Is there anything, I can do to get rid of the smell? 

The inquirer states that the government 
inspectors have recently instructed him 
that hog casings must not be held longer 
than 24 hours. This means that the cas- 
ings from Saturday’s hog kill must be run 
on Sunday. He states that he has worked 
in other government inspected establish- 
ments where this requirement was not 
made. 

It is probable that there is something 
wrong with the location of the casings de- 
partment in this particular plant. Possibly 
it is too close to the edible department. If 
sO, Some arrangement must be made for 
proper ventilation to eliminate odors, oth- 
erwise objection will be raised by the in- 
spectors. 

This has happened in other packing 
plants where the cleaning establishment 
was close to the edible department; con- 
sequently the requirement was that cas- 
ings be handled promptly. 

In case this inquirer is not prepared to 
make the necessary arrangement to elim- 
inate odors, then the casings may be 
soaked in a little warmer water, so that 
they will be ready for the cleaning ma- 
chine at the end of 24 hours instead of 48 
hours. 

a 

PRIME SQUARE CUT BELLIES. 

A new cut known as “prime square cut 
bellies” can now be traded in on the 
Chicago Board of Trade. 

The regulations provide that this cut 
“shall be made from barrow hogs, or 
spayed or maiden sows, and trimmed on 
ends and sides, but no belly with visible 
black seed shall be passed under the rule; 
selection, quality and condition, except as 
stated, to be equal to square cut and 
seedless.” 

Copies of the rules governing provi- 
sions, the regulations for the inspection 
of provisions, the requirements as to the 
cutting and packing of hog products and 
the requirements for warehouses for the 
storage of provisions to be traded in on 
the board, can be secured free on applica- 
tion to the Board of Trade, Chicago, IIl., 
or to THE NATIONAL Provisioner, Old Col- 
ony Bldg., Chicago. Send two-cent stamp 


with request. 
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Planning a Packing Plant 


A Southern packer is planning a new 
plant, and asks for some general sugges- 
tions to be taken into consideration for 
economical operation. He says: 

Editor The National Provisioner: 

We have in contemplation the building of a new 
packing plant with a capacity of 100 cattle, 100 
hogs, 15 to 20 sheep and 20 calves per day. 

Can you give me some general suggestions that we 
must take into consideration in planning a plant 
where economical and efficient operation will be first 
considerations? 

The inquirer is desirous of some advice 
on constructing a small killing plant with 
a weekly killing capacity of 100 cattle, 100 
hogs, 15 to 20 sheep and 20 calves. 

Only a general idea can be given on 
this subject as conditions vary largely at 
different bocations, and in the construction 
of the plant the inquirer must be governed 
very closely by the local requirements. 

The following general ideas should be 
considered: 

First—the location of the boiler room 
nearest the buildings which use the larg- 
est amount of steam. In most plants 
these are the tank house, the bone house, 
the lard refinery, and the oil house, and 
the power house. The coolers also should 
be located convenient to the power house. 

Therefore the boilers should be placed 
handy to these departments, utilizing ex- 
haust steam as far as possible on killing 
floors, in evaporators, fertilizer dryers and 
heating water. 

The next important step is arranging 
all departments so that as much trans- 
ferring as possible of raw product for 
processing can be done by gravity, hav- 
ing all finished products as far as possible 
located convenient to shipping dock. 

Arrangement of the Floors. 

For example, a small house using three 
stories would kill all livestock on the top 
floor, which for hogs would have coolers 
and cutting floor. 

On the second floor would be offal and 
casings departments, fresh pork packing 
and storage rooms, and charging rooms 
for edible and inedible tanks. 

On the first floor there would be a 
general packing room, sausage rooms, 
smokehouse, refinery and oil house, all 
of which should be on loading dock level. 

These suggestions are all given to save 
power and labor in operation. But there 
are always many local conditions to be 
met in the construction of a packing- 
house. 


Get Expert Advice. 

In the final planning, of course, the ad- 
vice and assistance of a competent archi- 
tect experienced in packinghouse con- 
struction should be secured. It would 
also be advisable to make a thorough 
study of successful small packing plants, 
and figure on installing modern machinery 
for saving by-products. 

As the inquirer plans to put up a new 
building, it would be well to bear in mind 
that business normally ‘can be expected 
to grow. Therefore, foundation, space 
and all switching facilities should be ar- 
ranged with this idea in view. 

However, while allowing for expansion, 
do not make the mistake of building too 
big a plant. Over-capacity is too often a 
serious load to carry. 


THE NATIONAL PROVISIONER 


A plant, well located, built by a com- 
petent packinghouse architect, and oper- 
ated by a superintendent who thoroughly 
understands his business in turning out a 
high-grade product and handling an or- 
ganization, has most of the elements 
necessary to successful manufacture. 

———ea 


PACKERS’ WATER HEATING. 
(Continued from page 21.) 


Causes of Money Losses. 


In the first place, because they are un- 
insulated and are open to the weather, the 
loss of heat units through radiation is 
large. In cold weather, even when the 
temperature of the water is as low as 160 
degrees F., clouds of steam are continually 
passing from them. 


The meat packer purchases coal, and 
installs efficient and expensive equipment 
to burn this coal economically and at the 
lowest possible cost. Then he wastes the 
heat units from the coal in a most unbusi- 
nesslike manner. 

Could anything be more inconsistent and 
illogical? 

The condensation that must result from 
this escaping steam in cold weather some- 
times causes the tanks, the roof and sur- 
rounding objects to become coated with 
ice. Not only is this unsightly—which 
would be of small importance, perhaps— 
but there is often created a dangerous 
situation because of the great increase in 
weight. When this happens there is an 
additional expense for removing this ice. 

Nor are these the only objections to 
heating water in open tanks installed on 
the roof. 


Takes More Steam to Heat. 

As was stated, these tanks generally 
contain water to a height of 15 or 20 feet. 
Therefore, and because of this, there is 
created a head corresponding to this 
height against which the steam must work. 

This means a higher steam pressure to 
force the steam into the water. 

Then again, the area of the tank is small 
in proportion to its cubic contents. And 
as the steam enters through a header in- 
stalled at the bottom of the tank, the ratio 
of heating surface to water contents of the 
tank is small. This results in slow heat- 
ing, and at times when the demands for 
hot water are heavy the temperature of 
the water in the tank is very liable to drop 





Dry Cured Bacon 


There is always a brisk demand 
for fancy dry-cured bacon. It is 
a product that is especially well- 
suited for selling sliced in cartons, 
and appeals to the trade that de- 
mands a high grade product. 

It is not difficult to make,if you 
know how. 

Complete directions for making 
this fancy product have been pre- . 
pared by THE NATIONAL PRO- 
VISIONER, and may be had by sub- 
scribers on sending in the follow- 
ing coupon, together with a 2- 
cent stamp: 

The National Provisioner: 
Old Colony Bldg., Chicago, Ill. 
Please send me copy of formula and 


directions for “Making Fancy 
Cured Bacon.” 


Enclosed find 2-cent stamp. 
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below the minimum required for proces- 
sing work. 

At such times live steam must be used 
to increase the temperature. 

And lastly, it is almost impossible to 
heat water under these conditions without 
the process being accompanied by much 
noise and considerable vibration. This 
vibration is often great enough to make it 
necessary to strengthen the roof supports 
to take care of it. In other cases attempts 
are made to relieve the situation by plac- 
ing the tanks on car springs to absorb the 
vibration, 

Open, uninsulated tanks on the roof are, 
at best, an unsatisfactory method of heat- 
ing hot water, and an inefficient and costly 
method of accomplishing a result that 
might be done easier, cheaper and more 
satisfactorily. 

New and Better Method. 


Opposed to the open-tank method of 
heating is that in which the water is heated 
in horizontal, insulated closed tanks which 
may, if desired, be installed inside the 
building. 

In any event, a pipe with a diamete: of 
from six to eight inches, extending from 
the tank to the open air, is all that is 
necessary for venting purposes. The 
noiseless cr injector type of heater is used, 
so that there is neither vibration or noise. 

This type of heater is economical, safe 
and efficient. Even in cold weather, when 
the water in the tank is near the boiling 
point, there is little loss of heat units 
through the vent pipe. Because the tank 
is horizontal there is a larger heating 
surface as compared to volume, and be- 
cause of the low head a low exhaust pres- 
sure may be used. 


Either Exhaust or Live Steam. 


From this heater the warm water may 
be piped to those departments where it is 
to be used. As a rule this heater is 
equipped with exhaust steam for heating 
purposes. 

For hot water heating for sterilizing and 
other purposes a booster heater, similar in 
design and construction to the exhaust 
heater, is installed. The heating is done 
with live steam. Either cold water may be 
supplied to this booster heater or, as is 
more economical, the water supply may be 
taken from the exhaust heater. 

There is no point in the meat packing 
plant where automatic heat regulation 
works to better advantage than on these 
water heaters. Regulators at these points 
keep the temperatures at the points de- 
sired, regardless of the amounts of water 
that are being used. 

And as the use of warm and hot water 
decreases, the steam is automatically shut 
off. In the case of the booster heater this 
is especially important from a money- 
saving standpoint. 

Value of Temperature Control. 

When it is considered that 100 pounds 
of coal is wasted each hour for each three- 
eighths-inch pipe, or the equivalent, that 
blows steam at 100 pounds pressure into 
the atmosphere, the necessity for stopping 
all steam leaks, and especially the econ- 
omy in saving wherever possible, is 
realized. 

To continue to blow high-pressure steam 
into a tank of water after the water has 
reached the desired temperature is a need- 
less waste, for which there is no good 
excuse. 

In ‘the old-style water-heating systems 
described, very few are equipped with heat 
regulators. Regardless of the needs the 
steam is turned on in these tanks, in the 
majority of instances, and permitted to 
flow into the water all day long. The 
waste is easily imagined. 

[This is the sixth article in this series on 
“TEMPERATURE CONTROL IN THH 
MEAT PLANT.” Another will appear in 4a 
later issue of THE NATIONAL PRO- 
VISIONER. 

The earlier articles in this series have 
been reprinted in leaflet form. Copies may 
be had upon application to THE NATIONAL 
a Old Colony Bldg., Chicago, 
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A Sylphon Temperature Regulator Will Automatically 


Maintain the One Right Temperature for Hog Scalding 


No. 930 Sylphon Tem- 
perature Regulator on 
hog scalding vat, East 
Tennessee Packing Co., 


Knoxville, Tenn. 

















No. 930 Sylphon 
Regulator for con- 
trol of liquid 
Temperatures. 





This Means Perfect Machine Dehairing 


Without Bench Work or Skin Bruises 


Guesswork in temperature control by hand on the hog 
scalding vat means under- or over-scalding—cut and 
mutilated skins, extra rail expense, and trouble on the 
dehairing machine, while labor time goes on just the 


same, 


A Sylphon Temperature Regulator, always on the job 
and requiring no attention, will make sure that the 
right temperature is maintained on your scalding vat 
Bulb is easily installed in vat and valve 
in steam line. No delicate or complicated auxiliaries to 
get out of order. A sturdy, reliable and durable regu- 


all the time. 


lator that is self-contained and trouble free. 
You'll find Bulletin Np-105 worth sending for. 

















The Secret of Automatic Control 


Every Sylphon Temperature Regulator con- 
tains the well-known Sylphon bellows, on 
which the operation of the instrument is 
based. It is the most flexible, accurate and 
durable expansion unit known to engineer- 
ing science. 


THE FULTON COMPANY KNOXVILLE,TENN. 


ORIGINATORS AND PATENTEES OF THE SYLPHON BELLOWS 
Sales offices in: NEW YORK, CHICAGO, DETROIT, BOSTON, PHILADELPHIA, 
and all principal cities in the U. S. 


European representatives: Crosby Valve & Engineering Co., Ltd., 41-42 Foley St., London, 
W. L., England. Canadian representatives: Darling Bros., Ltd., 120 Prince St., Montreal, 


Canada. 
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Boosting Good Meat 


A very unique and practical way of 
boosting good meat was tried out last 
week in Wichita, Kans. Wichita consum- 
ers were given an opportunity to know 
what really good meat tastes like, in res- 
taurants, hotels, etc. They were shown 
the difference between prime and medium 
grades of meat in the way that hit them 
hardest—by the taste! 

James Tod, of Maple Hill, Kans., one 
of the big cattle producers of that part of 
the country, made the suggestion that only 
the best beef, lamb and pork be served in 
Wichita during the meeting of the Kansas 
Live Stock Assocaition, February 24 to 
26. 
Arrangements were immediately made 
for a “better meat week,” and the follow- 
ing were appointed to carry out the pro- 
gram: James Tod, Maple Hill; O. S. 
Reeves, Wilmot; Oscar Smith, Wichita; 
and Retailer Joe Brown of El Dorado, 
Kas. 

A selected number of hotels, cafes and 
cafeterias in Wichita agreed to serve only 
the best meats during the week of Febru- 
ary 21 to 27. In these places meat posters 
of an educational nature are to be found, 
which show the difference between the 
good steer and the scrub, the difference 
of feeding and beef value between the 
two, and the difference in the looks of the 
meat, so that the consumer can judge for 
himself the kind of meat he would prefer. 

The Institute of American Meat Pack- 
ers, the National Live Stock and Meat 
Board and the Kansas Retail Butchers’ 
Association are co-operating in the “better 
meat week” program. The Cudahy Pack- 
ing Company and the Jacob Dold Packing 
Company, both with plants in Wichita, of- 
fered the association every facility for the 
handling of first class meats. 

Packing houses in Kansas City alone 
came to the front by offering not only to 
furnish good meats, but to have their best 
men personally inspect them before ship- 
ment, to assure the Kansas visitors to the 
convention that when they order No. 1 
beef loin or prime lamb that the order will 
be filled. 

The Kansas cattlemen believe that 
“the bankers of Wall Street, the aristo- 
crats of Back Bay, and the plutocrats of 
Buffalo,” who eat most of their good beef, 
had nothing on the visitors to Wichita 
during convention week. 


a 


ELK MEAT AS COMPETITION. 

Ten cars of live wild elk, approximately 
500 head, have been shipped from the na- 
tional bison range in Montana to Middle- 
boro, Mass., to be fed and bred for com- 
mercial purposes. 

The animals are said to thrive well and 
fatten easily. A matured bull elk will 
weigh from 700 to 1,000 Ibs., and the cow 
from 600 to 800 Ibs. It is claimed that 
the castrated males and spayed females 
produce a particularly good quality of 
venison. 

The Elk Breeding and Grazing Associa- 
tion plans to supply these animals to the 
game trade of Eastern seaboard cities, it 
being estimated that New York City alone 
will consume 3,000 elk carcasses in a year 
if they are available. The cost of the meat 
is high, and it finds its outlet almost en- 
tirely in hotel and restaurant trade. 
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A Page for the Packer Salesman 


Wants Salesmen Told Costs 


Then They Will Be Able to Meet 
Price Competition More 
Successfully 


Here is a salesman who believes that 
all packer salesmen should be told the 
exact figure at which product is charged 
to the sales department. In this way, 
he believes, when the salesman finds it 
necessary to “shade” prices in order to 
get business, he can avoid cutting them 
below actual cost. 

Read what he says: 


Editor THE NATIONAL PROVISIONER: 


Should salesmen not be informed as to 
actual cost of their product? I mean the 
figure that the plant charges as cost to 
the sales department. 


Often the instructions come in our daily 
mail, “If you need help, phone or wire. 
This causes extra expense. And in most 
cases it loses the order for the salesman. 


For while he is phoning the house, the 
customer frequently gets a lower price 
from a competitor, and the time and ex- 
pense of calling the house is wasted. 


If we knew the cost price of our prod- 
uct we could meet competition, and still 
not lose money for the house. 

Yours truly, 
Missourt SALESMAN. 

EDITOR’S NOTE.—This suggestion brings 
up two points: 

First, should the salesman be given the 
“shading”’ privilege? 

Second, if he is given this privilege, should 
he be allowed to use his judgment (based on 
cost knowledge) in “shading,” or should he 
be confined to a stated margin in “shading,” 
fixed by the house? 

MR. SALES MANAGER, do you trust your 
salesmen enough to give them this chance 
to use their judgment? Let’s hear from you! 


CAN YOU SAY THIS? 


“Don’t look at your brother all the time. 
Sit down in a quiet corner and examine 
yourself.” 

We don’t recall where we saw that quo- 
tation, but it is a mighty fine piece of ad- 
vice. And as we read it, we happened to 
think how well we live up to that thought. 

We haven’t time to run around and 
point our finger at any competitor. We 
are too busy with our job of producing our 
hams, bacon, lard, sausage and other 
products. We are in a quiet corner of the 
world, and we are continually examining 
the quality of our products and our serv- 
ice to see where we can make improve- 
ments. 

We are glad to say that we have had 
very few complaints on our products, 
thanks to the vigilance of our superin- 
tendents and the co-operation of the men 
under them. And when a complaint does 
come in, we don’t wait until tomorrow to 
look into it—it is given prompt attention. 

a See 
MORRELL SALESMEN MEET. 


Inspirational talks were given instead 
of lengthy discussions of quotas and scold- 


ings for previous shortcomings at the sales — 


conferences held recently by John Morrell 
& Company at the firm’s New York, Phila- 
delphia and Boston branch houses. It was 
felt by those in charge that this type of 








Sentence Sermons 


Written for THE NATIONAL PROVISIONER 
By Roy L. Smith. 


THE STAR SALESMAN— 


—Has to keep his feet on the earth. 


—Is usually one who stays on the 
job a little later in the day. 


—Has sacrificed several games of 
golf for the sake of signed 
orders. 


—Did it just as you will have to do 
it—in his own way. 


—Is not always the one who can 
make the best speech at the sales 
convention. 


—Won’t stay a star salesman long 
if he begins to admire himself. 


—Finds that an _ understatement 
causes less trouble than an over- 
statement. 




















address would get better results than the 
other. 

The keynote of inspiration was sounded 
by M. T. McClelland, director of sales, and 
W. S. Thompson, manager branch house 
department, from the Ottumwa, Ia., head- 
quarters. 

An important subject on the program 
was the elimination of waste. It was 
pointed out that enormous savings could 
be made if everyone would be more careful 
with the company’s time, money and 
supplies. 

Particular emphasis was laid upon the 
desirability of Class A sales and salesmen. 


The slogan, “Join Class A,” was adopted 
at all the conferences. 





Any More Like This? 











And Still They Come! 


If you have recovered from the effects 
of the pun blizzard in this corner of the 
“Salesman’s Page” two weeks ago, per- 
haps you can stand another. 

Once more, for the benefit of those who 
“didn’t see it,” this carnival of crime 
started with this little anecdote: 

“Just because you’re a ham, don’t think your’re 
Swift!’’ 

“Do you know any more wise ones?’’ 

‘No, but there Armour.’’ 

Evidently Bill Hillis of Terre Haute 
read the packer ads before he perpetrated 
the following: 

“Be Independent; there Armour hams. Cudahy 
been Swift enough to have come from the East Side 
down town, he would not have had to give vent to 
his Rath, but could have gone Home Packing a 
Dependable ham to his wife Routh!’ 

Here comes Tom Lacy, of “Bob” Viss- 
mann’s beef department at Louisville: 

“‘We know there are hams that are Swift, but if 
you don’t think there Armour swifter, then come to 
Louisville in May and try the Derby!” 

And just one verse to “top off” with 
from an Allied traveler: 

“Have read until I am loony 

About hams that are poor and puny; 

But all I see is bunk 

About hams that are junk— 

The ham that’s worth money’s a Honey!’’ 
—‘‘Hott.’”’ 


Come on in, fellers. The water’s fine! 


‘ THE SALESMAN POET. 


It’s easy to talk about the points of 
good and bad salesmanship in prose, but 
when it comes to 
putting it in 
rhyme, it isn’t so 
easy. 

However, they 
have a_ packer 
salesman down in 
Pittsburgh who 
just naturally 
drips rhymes. He 
turns ’em off as 
easily as a duck 
sheds water! 

It’s a pleasure 
to introduce to 


readers of THE 
NATIONAL PRovi- 
SIONERS “Page 


Carl G. Weissert 


for Packer Sales- 
men” the Packer 


Poet of the Smoky City, Carl G. Weis- 
sert, of the Pittsburgh Provision & Pack- 
ing Co. 


Here’s his first bow, and it’s on a timely 
sales topic: 


Think It Over. 
There are a lot of questions, 
In this old world to-day, 
Which need a lot of thinking, 
Should be solved without delay. 


And one of these is SELLING, 
And you will shortly see 

The line I am referring to 
Is the Meat Industry. 


There are salesmen on the road 
Who just don’t give a care 

If they ever show a PROFIT, 
Or even earn their fare. 


They don’t know whrt {+ really means 
To sell, and ask a PRICE. 

They let the merchant say it all, 
And never heed advice, 


I know that in this game to-day 
You must work both day and night, 
lor competition’s very keen, 

And you must really fight. 

So why be just a jelly-fish 

With no backbone at all? 

Go ask your price on all your goods 
And keep supplied with gall! 


The weak man in the game to-day 
Does things to give us cause 

To still believe in that old man 
Whose name is Santa Claus. 


Some houses sure must need the dough, 
And they will soon need more, 

If they keep selling goods that way 
They soon will close their door. 


I know they can’t get very far, 

So they should really think 

It’s better to keep all their goods 
Than show it in RED INK. 


Now, if they all would try real hard 
To ask a real fair price, 
Then selling meat would be a cinch— 
In fact, it would be nice! 

LVENVOL 
Now I would not want to hear you say 
That I think I know it all. 
But, believe me, I am well supplied 
With that old stuff called “Gall.” 


—Carl G. Weissert. 
—=- = 


SALESMEN GET TRADE PAPER. 


Each salesman for the Rochester Pack- 
ing Co., Rochester, N. Y., is a subscriber 
to THE NATIONAL Provisioner through the 
courtesy of the company. In a recent 
sales item it was stated that the men 
themselves paid for these subscriptions. 
President Tobin and his sales manager 
believe in keeping their men up to date, 
and they “beat ’em to it” in this case by 
furnishing the magazine themselves. 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Trade Moderate — Market Steady — Hog 
Receipts Moderate—Lard Stock In- 
crease Small— General Cash Demand 
Limited. 

The market for pork products the past 
week was moderately active and rather 
steady considering the unsettled condition 
in grains and securities, the latter tending 
to slow up consumers demand. Sentiment 
was mixed, but the hog ‘level was rather 
firm and, with a moderate hog movement 
to market, furnished more or less stability 
to products. 

Throughout the week there was evi- 
dence that the urgent liquidation had been 
completed and the market was helped 
somewhat by the small lard stock in- 
crease and the comparatively light supplies 
of lard compared with a year ago. The 
meat stocks, however, increased liberally, 
notwithstanding the comparatively small 
hog runs, but compared with a year ago 
the meat stocks were also moderate. 


Market Rather Featureless. 


There were no particular incentives to 
the market the past week. The slowness 
in cash trade checked aggressiveness on 
the constructive side on the one hand, and 
the downward trend in outside commodi- 
ties had sympathetic influence to some ex- 
tent, but the moderate stocks and the lib- 
eral outward movement of lard tended to 
check selling pressure. At the same time 
the market continued to feel the influence 
of a strong cottonseed oil situation and 
was reflecting to some extent the pros- 
pect for a moderate movement of hogs to 
market for the next several weeks at least. 

Comparatively the lard stocks made a 


small showing as indicated by the Chicago 
supply, which totaled about 23,000,000 Ibs. 
against nearly 81,000,000 lbs. last year, and 
by a private estimate on the lard stocks at 
leading western packing points on March 
Ist of 37,163,000 lbs. against 27,487,000 Ibs. 
a month ago, 103,056,000 Ibs. last year, and 
34,029,000 Ibs. two years ago. The Chi- 
cago stock statement appears elsewhere in 
this issue. 

For the immediate future as far as lard 
is concerned, the outlook is for a limited 
supply. While much is heard of slow cash 
lard demand, the increase in the Chicago 
stocks the last half of February was some- 
what smaller than some of the trade had 
been looking for. 

At the same time, foreign demand is re- 
ported as slow. The outward movement 
at the seaboard, however, is very liberal 
from week to week, and although the con- 
tention is repeatedly made that this repre- 
sents consignments, nevertheless, the lard 
is leaving this country. 


More Liberal Supplies Expected. 


For the future the situation appears to 
be one of promise of more liberal. supplies 
but what effect this will have with the out- 
look for diminishing stocks of oil, and con- 
sequently less pressure of compound, only 
the future can tell. 

The private estimates on farm reserves 
of corn as of March lst, ranged from 
1,247,000,000 to 1,395,000,000 bu., or an av- 
erage of 1,302,000,000 bu., compared with 
834,000,000 bu. at this time last year. This 
promises plentiful feed supplies, while the 
reports indicated a disappearance of corn 
to March Ist this year at about the 


same rate as that for the previous season. 

There appears to be but little question 
but that there will be some increase in 
the number of hogs in the country this 
year, but such will become effective at a 
time when the new cotton crop and the 
new cottonseed oil production will become 
a factor in the grease situation, and a 
smaller cotton crop this year compared 
with last might tend to offset somewhat 
the increase in the hog population. 

The following table shows the move- 
ment and weight of live hogs during Feb- 
ruary at Chicago for two years: 

A 





AY. 
Ree. wt. Shipped, 

No. Lbs. No, 
. , BYPPOe ere 708,880 240 240,159 
PAS sie Manan Aste wud Gore whe 978,377 222 288,887 
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Purebred Livestock Goes Up. 


A definitely upward trend in prices of 
purebred livestock during the past year 
compared with the three preceding years 
is reported by the Department of Agricul- 
ture, as shown in preliminary tabulations 
of a nation-wide survey. Reports on sale 
prices of purebred livestock have been ob- 
tained from approximately 15,000 breeders 
in all parts of the country. Detailed re- 
sults of the survey will be released by the 
department as rapidly as completed. 

The general level of farm prices on Feb- 
ruary 15 was slightly below that on Feb- 
ruary 15 a year ago, but was 43 per cent 
higher than the 1910-14 pre-war average, 
according to the U. S. Department of 
Agriculture. 

Grain prices were 140 per cent of pre- 


Pork Product and Live Hog Prices Compared 


Charts on the opposite page, which are part of THE NATIONAL PROVISIONER MARKET SERVICE series, show the 
trends of fresh and cured pork product and live hog prices at Chicago for the first two months of 1926, with comparisons 


for the four years previous. 


The trends of prices of both fresh and cured product are less satisfactory than in the same period last year. Hams 
and Boston butts made the best showing in the fresh product list, and S. P. bellies in the list of cured products. 


Fresh Pork Products. 

Loins.—The price of pork loins re- 
mained at very unsatisfactory levels, con- 
tinuing the downward trend started in 
October. In spite of the light runs of hogs 
and high hoof prices, this product has 
shown no disposition to follow the ad- 
vances until near the latter end of the 
month. This flurry was occasioned by the 
arrival of fewer western loins on the Chi- 
cago market, with the consequent removal 
of the pressure on the fresh cut city loins. 

Hams.—lIn spite of the weakness in the 
Liverpool market, the light production of 
hams has favored the packer, and there has 
been a constant demand for light and me- 
dium weights green at steady to strong 
prices during the entire month. Heavy 
green hams have not been so fortunate, 
declining a full cent a pound, but holding 
steady around that level. Light killing is 
beginning to have its influence on these 
heavy weights, but this is offset to a con- 
siderable extent by the extremely slow 
outlet for the cured product, even at the 
lower prices. 

Bellies.—Green bellies have been steady 
to easy. The supply of light bellies is very 
limited, and this has held prices remark- 
ably firm on the extreme light averages. 
3ut buying power did not follow to any 
great extent, and there was an unlooked- 
for setback on the light as well as the me- 
dium averages. The heavier averages are 


in light demand, and supply appears to be 
fairly plentiful. 

Boston Butts—Demand has continued 
good for Boston butts throughout the 
month, with selling prices steady to strong. 

Picnics.—There has been only a fair de- 
mand for green picnics, particularly the 
light averages, with a generally slow 
movement in straight carlots. Packers 
have found a good outlet for heavy green 
picnics to bone out for lean trimmings. 
This is responsible for a general shortage 
in the heavy averages cured. 


Cured Pork Products. 


S. P. Hams.—On account of the short- 
age of the light and medium weights 
green, demand naturally increased for the 
pickled product for Easter trade. Selling 
prices have advanced quite sharply on the 
light averages, while the heavier averages 
have shown a decline of lc to 1%c on 
Eastern markets, although stocks are not 
burdensome. 

S. P. Bellies—Due to the limited pro- 
duction, light pickled bellies have been in 
good demand. Distributive trade is fair, 
but carlot trading is limited. 

D. S. Bellies —Field work in the South 
has been slow this year, and the demand 
from Southern jobbers for this product 
has been very light. Buying appears to be 
largely on an emergency basis, and gen- 
erally satisfied by the larger packers’ dis- 
tributing systems. Where it has been 
found necessary to move product in car 


lots, trading has frequently been done on 
private terms. 

D. S. Fat Backs.—This product is the 
most disappointing item on the list. 
There is a very poor domestic demand 
and the foreign outlet is equally unsatis- 
factory. Prices are exceedingly low, com- 
pared with lard and live hogs. 


Lard and Hogs. 


Lard.—Consumptive demand has been 
and still is disappointing. Trading is dull, 
in spite of the fact that prices are below 
those of a year ago. Stocks are about 
one-third of those in store at this time 
last year, yet speculative demand does not 
follow. Consignments continue rather 
heavy, with foreign demand moderate. 

Hog Prices.—The average price of hogs 
has held steady to strong during the first 
two months of the year, standing around 
the $12.50 mark. 

Hog prices have held steadier and 
stronger than many product prices. 
Packers have laid out their money for hogs 
without a great deal of thought as to where 
the returns were coming from. 

There is still an idea in the industry 
that it makes little difference what you 
pay for hogs, so the product is sold right. 
This principle is fundamental up to a cer- 
tain price level, and with high grades of 
product. But under present conditions 
with fat pork cut from high-priced hogs, 
it is difficult to realize complete applica- 
tion of this principle. 








30 


war on February 15, 1926, compared with 
178 per cent last year, the department 
says. Meat animals were 146 per cent 
compared with 126 per cent last year; and 
dairy and poultry products 144 per cent 
compared with 142 per cent. 

Farm prices of feed grains were 30 to 40 
per cent below last years’ prices on Febru- 
ary 15, 1926. Cotton and cottonseed show 
a drop of 20 per cent; eggs 19 per cent, 
and wool 13 per cent. There was a 200 
per cent increase in the price of potatoes; 
an increase of 22 per cent for hogs; 16 per 
cent for milk cows, and about 12 per cent 
for beef cattle, veal calves, butterfat, and 
chickens. 

Significant changes in farm prices from 
January 15 to February 15, 1926, were a 
7 per cent increase in prices of hogs and 
horses, and a 20 per cent drop in egg 
prices. Prices of corn, oats, barley, wheat, 
rye, flaxseed, and hay were from 2 to 6 
per cent lower, whereas cotton, cottonseed 
and potatoes were slightly higher. 

Beef cattle, veal, sheep, milk cows and 
chickens showed a small increase in price 
for the month, while butter, butterfat and 
wool prices declined. 

PORK.—The market was steady but 
dull with mess New York $36.25; family, 
$38@40; fat backs, $32.50@36.50. 

At Chicago mess pork quotable at $34.00. 

LARD.—The market was steady with a 
moderate demand with prime western New 
York quoted $15.35@15.45; middle western, 
15.15@15.25;- city, 147%@15; refined Conti- 
nent 155; South American, 16%c; Brazil, 
kegs 1734, and compound, 134%@13%. 

At Chicago regular lard in round lots 
quoted at March price; loose lard, 10 under 
May; and leaf lard 147 under May. 

BEEF.—Market was firm but demand 
was moderate. New York mess quoted 
$24@26; packet, $24@26; family, $26@28; 
extra India mess, $45@47; No. 1 canned 
corn beef, $3; No. 2, $5.25; 6 lbs., 18.50; 
pickled tongues, $55@60 nominal. 





SEE PAGE 39 FOR LATER MARKETS. 














DUTCH PROVISION MARKET. 


The demand for vegetable oils in the 
Rotterdam, Holland, market during the 
week ended February 27, 1926, was im- 
proving, says American Trade romaee- 
sioner E. C. Squire, in a cable to the U. 
Department of Commerce, while ht 
for pork products were generally weaker. 

Supplies of prime oleo oil, extra oleo oil, 
and extra neutral lard were about medium 
with a tendency to decrease. The sup- 
plies of cotton oil, extra oleo stock, and 
premier jus available for immediate sale 
were light. 

Beef fats, including extra oleo stock, 
prime premier jus, prime oleo oil, and ex- 
tra oleo oil, were in good demand. 

Refined lard and fat backs were in poor 
demand, while the stocks of these prod- 
ucts were medium and tending to increase. 
On the other hand, supplies of clear 
bellies and picnics are light. 

Refined lard on Wednesday, February 
24, was selling at $35.50 per 100 kilos, as 
compared with $35.75 for the preceding 
week. Heavy fat backs, 14 to 16 average, 
were bringing $33.25, compared with 
$34.50 for the preceding week. 


THE } NATIONAL PROVISIONER 


Meat and Lard Stocks 


Stocks of meats in storage at the 
seven principal markets on March 1 
show an increase of about 17,000,000 
Ibs. during February, while lard 
stocks are more than one-third great- 
er, totalling something over 37,000,- 
000 Ibs. This is only approximately 
33.1/3 per cent of the lard on hand 
on March 1, 1925. 

Sweet pickle meats increased some 
9.000,000 Ibs. and dry salt meats 
7,000,000 Ibs. Stocks of dry salt 
meats are slightly heavier than at this 
time last year, while S. P. meats are 
about 83,000,000 Ibs. less. 

On March 1, 1925, the accumula- 
tions of all meats and lard were the 
result of one of the heaviest hog runs 
in history, while the present storage 
stocks are on hand after months ot 
unusually light hog runs. 

The accumulations this month, 
while apparently light, are relatively 
heavy, in view of the hog shortage 
increasingly evident since the begin- 
ning of what is normally the winter 
packing season. 

Stocks of provisions at Chicago, Kansas 
City, Omaha, Milwaukee, St. Joseph, St. 
Louis and East St. Louis, on Feb. 28, 1926, 
with comparisons, as specially compiled by 
Tue NATIONAL PROVISIONER, are reported as 


follows: 
Feb. 28, ’26 Jan. 31,’26 Feb. 28, ’25 
Total S. P. meats.141,998,758 132,810,371 224,474,119 
Total D. S. meats. 56,823,126 49,624,286 54,722,859 
Total all meats. ..222,012,765 205, oan 568 333,803,520 
io re 27,660,841 8 
a a 9,502,180 8, 432. 791 22, 165. 918 
S. P. reg. hams.. 59,330,862 56,962,112 101,064,084 
s. P. skd. hams.. 33,349,483 31,862,835 56,730,782 
8. P. el. bellies... 31,677,071 29,104,103 538,518,970 
8. P. plicnics..... 17,149,097 14,423,825 32,446,272 
D. S. fat backs... 15,486,720 11,865,033 8,753,711 


—— 
BRITISH PROVISION MARKET. 


The market for provisions at Liverpool, 
England, for the week ended February 27 
continues quiet, and the consumptive de- 
mand remains poor, says American Trade 
Commissioner E. C. Squire in a cable to 
the U. S. Department of Commerce. C.i.f. 
offers continue higher than the offerings 
from spot stocks. 

In the face of slow selling, Continental 
bacon arrivals have decreased. The 
holdings of American cut hams, long cut 
hams, light Wiltshires, American Wilt- 
shires, square cut shoulders and refined 
lard, are medium, while stocks of clear 
bellies, heavy Cumberlands and picnics 
are now rather heavy. 

During the past week the demand for 
long cut hams, Cumberlands, clear bellies, 
picnics and American Wiltshires was con- 
sidered rather poor, while American cut 
hams, square cut shoulders, and refined 
lard were in a more favorable position, 
the demand for these products being 
about medium. 
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The list price of products on the Liver- 
pool market as of Friday, February 26, 
compared with prices for February 19 in 
shillings per cwt., were as follows: 

Feb. 26. Feb. 19 


ES Re ee ey 114s 110@112s 
eee llis 109@111s 
Ne err 110s 108@114s 
Cumberlands, light ............. 99s 100@102s 
Cumberlands, heavy ............ 98s 98@100s 
SE WOR a aiinsco oes s0esee0n 95s 97@100s 
ol ea eee 78@ 80s 78@ 82s 
American Wiltshires ........... 90@ 97s 96@100s 
Square cut shoulders............ 82s 80@ 82s 
Refined lard in boxes........... 75@ 50s 76s 


The arrivals of fresh frozen pork on the 
Smithfield market for the week were 1,200 
metric tons, a decline of 100 tons from 
receipts of the previous week, compared 
with 13,000 metric tons for the same week 
in 1925. Prices of this product were gen- 
erally lower. Stocks of beef at Smithfield 
were rather heavy with a tendency to in- 
crease. 

Liverpool stocks on the first of March, 
1926, were as follows: 13,100 boxes of 
bacon, 5,200 boxes of AC hams, 900 boxes 


“of square cut, shoulders, 800 tierces of 


prime steam lard, and 800 long tons of 


refined lard. 
ee 
PORK PRODUCTS EXPORTS. 

Exports of pork products from principal 
ports of the United States during the week 
ending Feb. 20, 1926, with comparisons, are 
reported as follows by the U. S. Depart- 
ment of Commerce: 

Hams and Shoulders, Including Wiltshires. 
July 1, 
1925° 

‘Week ending——— 
Feb. 27, Feb. 28, Feb. 20, Feb. “21, 
1926. 


1926. 1925. 1926. 
M lbs. M Ibs. M lbs. M @ Ibs. 





Peer 716 2,992 2,351 138,400 
Te MOOR. nvuce deccce aetgus. . $0dees 3,067 
TOT “sccbhas secede | 63605s. Shouse  Senmus 
NS J. cn ssccse savese! Sacvies'e 592 
United Kingdom 653 2,520 2,181 117,065 
Other Europe... ...... cesses seeese 1,131 
Canaan ...cccee 63 191 45 4,558 
DN 6 n4000ndad: Sasdve 243 104 7,655 
Other countries. ...... 38 21 4,341 


Total .ccccccccccere 








6,387 4,931 7,371 142,607 
To. Belgium ..... ...... ere 4,736 
Germany ...... 437 675 648 8,951 
Netherlands ......... 120 55 4,867 
United Kingdom 4,597 3,467 6,572 85,355 
Other Europe .. 1,353 238 80 18,592 
CAMBER .nccccce secces 70 10 5,063 
EE -sccdecbobeeeiwes “eease onesies 13,455 
Other countries. ...... 34+ 6 1,588 
Titel ocnscces 21,003 445,672 
To Belgium ...... 486 308 ...... 12,513 
Germany . . 9,921 130,676 
Netherlands ......... 552 3,275 30,920 
United Kingdom 3,438 3,563 5,844 136,673 
Other Europe .. 984 1,309 135 39.27, 
Canada ........ OT .sgeee 175 8,096 
GR ccccccssce soeces 1,050 1,127 47,162 
Other countries. ...... 664 586 52,599 
OTR) oo vivcecvccnces se 2 479 18,574 
To Belgium ..... c.0.. sevccs cevess 214 
Germany 85 466 
THOUMOTIOMOS on0 cccces § cvcces sevess 47 
United Kingdom 98 15 30 1,849 
SOUND TEED cc cccnes Seesen seseve 1,752 
Canada ........ 203 144 304 5,602 
ER. sescccapec'ccsess | 6000s 1 2,765 
Other countries. ...... 50 59 5,879 
TOTAL EXPORTS BY PORTS. 
Hams and Pickled 
shoulders. Bacon, Lard, pork, 
Mibs. Milbs. MIibs. M Ibs. 
SE Sewanee eaeseus 716 6,387 15,074 833 
PU, 0 6s hcsdnenes. 2 00¥e's a. ¢ueuens 3 
yee 3 269 266 20 
Port Huron are BO ncccee «= cnvvee 180 
Key West . b b b 
New Orleans b 
New York 6,101 14,697 130 





Philadelphia 
PORCIAMG, BDERIMG 250. scccce svcces sacces savcee 


DESTINATION OF EXPORTS. 





Hams and 
shoulders, Bacon, 
Exported to Mibs. M Ibs. 
United Kingdom (Total).............. 653 4,597 
RMI hudins dues e's ¥cOseeas'gnGuress 349 2,911 
London ...... : 211 1,372 
Manchester p08 57 
EE 1. wi anishesedeasae 25 
Other United Kingdom. 68 253 
Lard, 
Exported to M Ibs. 
IE ROMO | nck oc babes adder Canks-sbe comeus 10,109 
Ree ere ere ee 9,916 
193 


co a. PTT ETT CP ePELEP Tere rrr nc 


*Revised to January 31, 1926. b Report not re- 
ceived. 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—The market for tallow the 
past week had been very steady with a 
firm undertone, but demand at the ad- 
vance has been limited. Sentiment was 
rather mixed owing to inactivity on the 
part of consumers, but producers were 
holding firmly at the recently established 
higher levels. The situation in compet- 
ing greases appeared to be a shade firmer. 

At New York extra loose was quoted 
at 95@c; special, 9%4c; and edible, 103<c. 

At Chicago the tallow market was firm 
but slow with a routine trade. Edible 
quoted at 10%c; fancy, 10c; prime packer, 
°%4@9%c; and No. 1, 9%c. 

At the London auction on Wednesday, 
March 3rd, some 1,054 casks were offered 
and 691 sold at prices unchanged from 
the previous week with mutton quoted at 
44@45s; beef, 41s 6d@43s and good mixed 
at 41s 6d. 

At Liverpool Australian tallow was un- 
changed for the week with fine quoted at 
43s, and good mixed at 41s 9d. 

STEARINE—The market developed 
considerable strength, advancing over Ic 
a pound over the week end with sales of 
oleo New York at 12% and rumors of 
business at still higher levels that lacked 
confirmation. Oleo New York however, 
was quoted at 1234c. 

At Chicago the market was also 
stronger, with oleo at 12c. 

OLEO OIL—The market was firmer 
but dull, a strengthening in the European 
situation helping the market somewhat. 
At New York extra quoted at 12%c; 
medium, 12%4c and lower grades 11%c 
nominal. 

At Chicago extra quoted at 1134c. 





SEE PAGE 39 FOR LATER MARKETS. 





LARD OIL—A slight easing in prices 
brought about improvement in consum- 
ing demand and tended to check the de- 
clines. Sentiment, however, for the 
future was mixed. At New York edible 
quoted at 17%4c; extra winter, 1434c; ex- 
tra, 14%4c; extra No. 1, 13%c; No. 1, 13c; 
No. 2, j 

NEATSFOOT OIL—The market was 
irregular with the undertone on the whole 
firmer, with a little better demand in 
evidence. At New York pure quoted at 
1734c; extra, 13%4c; No. 1, 13c and cold 
test, 2234c. 

GREASES—The market for greases, 
after showing a firmer tendency with 
continued strength in tallow and other 
competing articles, developed a more ir- 
regular trend with a flattening out of 
the demand and a disposition in some 
quarters to make concessions to effect 
sales. Sentiment was mixed, but on the 
whole there did not appear to be any 
great pressure of supplies on the market. 

At New York yellow quoted at 84@ 
854c; choice house, 8%@8%c; A white, 
95%c; B white, 9%4c, and choice white Ilc 
nominal with export interest in white 
grease limited. 

At Chicago the grease market was firm 
but trade rather slow. Choice white 
quoted at 9%@9%c; A white, A; 
B white, 9@9%c; yellow, 81,@85kc : and 
brown, 8c. 

ee one 

LARD AND GREASE EXPORTS. 

Exports of lard from New York Febru- 
ary 1 to March 1, were 47,616,557 Ibs.; 
tallow, none; greases, 3,280,800 Ibs.; 
stearine, none. 


WEEKLY REVIEW 


Packinghouse By-Products 


Blood. 
Chicago, March 4, 1926. 
Prices continued on the down trend and 

at the lowest point of the season thus far. 
Bids of $3.75 and $3.50 for feed and fertil- 
izer purpose, respectively, were refused. 
South American high grade ground sold 
at $3.50 cif. 


Unit ammonia. 


Ground... .cceccccceccccccccescceecssvens $3.85@4.00 
Crushed and unground..............+..++- 3.65@3.75 


Digester Hog Tankage Materials. 


Unground for “special” purpose sold at 
$4.15@4.25. However, most crude material 
for hog feed purpose sold around $3.50, with 
$3.25 and $3.75 representing the extreme 
ends. Liquid stick, in double end pack- 
ages, was held at $3, with best counterbid 
at $2. 

Unit ammonia. 


Ground, 9 to 12% ammonia............... $3.90@4.25 
Unground, 9 to 18% ammonia............. 3.75@4.00 
Unground, 6 to 8% ammonia...........+.. 3.35@3.65 
Liquid stick, 8 to 12% ammonia.......... 2.50@2.75 


Fertilizer Materials. 


More eleventh-hour trading appeared and 
held prices firm at the recent level for 
immediate shipment only. Ground 8%- 
10% sold at $3.25, with bags extra at $2.00 
per ton, and about 7% ground made $2.90, 
with most unground at $2.60 to $2.85. 
South American high grade ground was 
held at $4 cif. against counter-bids of 
$3.50, shipment after March. Hoof meal 
was held at $3.50, compared with buyers’ 
ideas of $3.25. Grinding hoofs lost $2.50 
per ton, best bids being $37.50. 

Unit ammonia. 


High grade, ground 10-12% ammonia... es 10@ 3.25 
Lower grade, ground, 6-9% ammonia..... 2.80@ 3.00 


Medium to high grade, unground....... 2.65@ 2.85 
Lower grade and renderers’, unground.. 2.40@ 2.60 
Ione are, rer eee 2.75@ 3.00 
POE. SUE cS Svcs condsnseieninestasbeatces 3.25@ 3.35 


Grinding hoofs, pig toes, dry, per ton... 28.00@ 37.50 
Bone Meals. 


Additional business reported in 3% and 
50% steam bone meal, packed in 200 Ib. 
bags, at $27.00 per ton River points. Raw 
bone meal and unground steam bone were 
= at prices around $5 above buyers’ 
imits. 


Per Ton. 
Me, WN INOS 5 cig ets evcaissdwameacanre $28.00@38.00 
Re II 5 v 'n. c nswaisiss-votasieney cae 26.00@30.00 
SS sc cacoksctcavronusicatee 22.00@24.00 


Cracklings. 


Trading was very limited by reason of 
sellers and buyers being too far apart in 
their price views. Additional sales of 48% 
and 60% expeller, in bags, at 90c per unit 
protein f.a.s. East Atlantic points, with 
45% ground cracklings, in bags, at $38 per 
ton, while South American unground 
cracklings brought $57 c.i-f. 

Per Ton. 
Pork, according to grease and quality... .$65. soe. » 
Beef, according to grease and qua’ty.... 40.00@60. 


Bones, Horns and Hoots. 


Steady prices were maintained in this 
department, with the exception of hoofs, 
which lost around $2 per ton. 


Per Ton. 
Horns, unassorted .........seeeeeeeees $50.00@175.00 
Hoots, UMSSS0TtCd 2... ccscccccccesccsces GOURD 54.00 
Nonund shin bones, unassorted.......... 45.00@ 47.50 
Flat shin bones, unassorted............. 42.00@ 45.00 
Thigh, blade and buttock bones, unasst. 40. 45.00 


(NOTE—Foregoing prices are for mixed carieads 
of materials indicated above.) 


Glue and Gelatine Stocks. 


Prices in the main held steady, the ex- 
ceptions being horn pith, around $2 per 
ton higher and jaws, skulls and knuckles, 
$1 lower. 

Per Ton. 


Kip Ghd calf (QhoeKs .ccccccscccccveveces $24.00@30.00 
Rejected manufacturing bones. . 39.00@41.00 
ere . 32.00@35.00 
Cattle jaws, skulls and knuckles........ 34.00@35.00 
Sinews, pizzles and hide trimmings...... 21.00@23.00 


Animal Hair. 






Price changes tended upward, especially 
for winter hair. One of the big packers 
sold a cattle switch contract, price not 
revealed. 


Coll and Field Dried, Ub.......cccsccsccvece 3 @ 4%; 
POGUE Ts ood i ceve.cayscacenteneanneees mel 
DVO sae n vnvininévs b¢:cbv dpalwonsaee ska cds Cee 18 
Cattle switches (115 for 100), each........ : @ i 


Pig Skin Strips. 


Owing to the current light receipts, as 
well as anticipation of same until around 
May, buyers advanced their ideas around 
Yc per pound, being at about the high 
point of the season thus far. 


Prime No. 1, tanner grade, per Ib......... 64@ 8 
Edible grades, unassorted ........-eseeee0% 44@ 5% 


a EES 
EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 

New York, March 3, 1926.—These mar- 
kets developed a little more life this week, 
with quite a demand for fertilizer ma- 
terials for quick shipments. Ground tank- 
age sold at $4.35 and 10c f. o. b. New 
York. Stocks are not very heavy. 

Ground dried blood is caorar: at $4.10, 
New York, with little buying interest. 
Unground tankage is in good demand 
and prices are being held firm. 

No interest is being shown in South 
American blood and tankage, due to the 
lateness of shipments. Bonemeal is sell- 
ing at good prices. and in good volume. 

Nitrate of soda is easy with some resale 
lots being offered at this port. 


MEAT IMPORTS AT NEW YORK. 

Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending Feb. 27, 1926, are reported 


officially as follows: 
Point of 


origin. Commodity. Amount. 
Canada—Calf carcasses .....--+-eeeeeeeee 15 
Canada—Smoked pork .....-eeeceeeeeeeeee 4,962 lbs. 
Canada—Pork tenderloins ........+s++ee0e 2,790 lbs. 
Canada—Calf Hvers ......ccccccccccececess 764 Ibs. 
Canada—Spareribs .......eseseeeseeeeseeee 


Canada—Beef tongues ... 
Germany—Loose sausage . 
Germany—Smoked pork .. 
Treland—Smoked pork .....-+-eeeseeeeeeere 
Sweden—Pork and beans (tins) ...........- 





Italy—Loose BAUSAZE ... 2. eee e eee en eees 14,300 Ibs. 

France—Tripe (tins) ......cccccccccccecees 284 Ibs. 

Spain—Loose SAUSAZE ....- eee eeeeeeeeeee 303 Ibs. 

So. America—Frozen beef briskets ........ 16,000 Ibs. 

So. America—Sheep carcasses .......-+++++ 1,000 
— 


CANNED MEAT EXPORTS. 


Exports of canned meats from the 
United States during January, 1926, and 
the seven months ended January, 1926, are 
reported as follows by the U. S. Depart- 
ment of Commerce: 


7 months 

Jan., 1926 ended Jan. 

Total canned meats, lbs........ 1,203,821 7,927,075 
I Pree 155,616 1,130,981 
Sausage, canned.........-.+++- 314,710 1,837,049 








THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio. 


Buyers of Beef and Pork Cracklings 
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THE V. D. ANDERSON CO. 


1935 W. 96th St., Cleveland, Ohio 
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Better 
Cracklings 


— more protein, 
less grease —with an 


Anderson 
Crackling Expeller 


Cracklings produced by Ander- 
son Expellers command a higher 
price because of the higher per- 
centage of protein and the lower 
percentage of grease which they 
contain. 

Write us for complete informa- 
tion and let us tell you how 
Anderson Expellers will make 
more profits for you. 








COTTON OIL CRISIS COMING? 


A marked deficit in the supply of cotton 
oil before the new crop oil is available is 
indicated in a review of the situation by 
W. A. Storts, vice-president of the Ed- 
ward Flash Co., New York. 

The belief is expressed that something 
must happen to curtail consumption some 
80,000 bbls. per month from now on, if the 
supply is to be sufficient to meet the de- 
mand. Higher prices, which would na- 
turally turn a portion of the demand to 
other fats and oils, are suggested. 

The review is based on past trading, on 
the price situation, on the monthly con- 
sumption for the past eighteen months, 
and on the U. S. census reports of the 


yield of refined cottonseed oil. This an- 
alysis is in part as follows: 
January closed the first half (six 


months) of a most remarkable cotton 
oil season, the enormous cotton and corn 





Modern Facilities for 
Cottonseed Oil Trading 


Having established, at the earnest request of 
leading cottonseed oil interests, contract 
trading in refined cottonseed oil in bulk, the 
New Orleans Cotton Exchange has gone a 
step farther by establishing a new class in 
its membership termed “Associates,”’ to en- 
able those concerned in the industry to avail 
to the full of the facilities provided. 


Associates are not required to be sharehold- 
ers, nor to pay an initiation fee, but only to 
pay dues at the rate of $200 per annum, If 
they join after March they pay at the rate 
of $20 per month to the end of the fiscal 
year, Oct. 31. 


Brokerage commissions are fixed under the 
rules at $20 per round contract for non- 
members; $12 per round contract for asso- 
clates; $10 per round contract for full mem- 
bers. Associates therefore net $8 per contract 
in handling transactions for non-members. 


The contract, which is for 30,000 pounds of 
bleachable P.8S. Y. cottonseed oil, is safe- 
guarded in every possible way, even to the 
extent of an indemnity bond behind the 
storage yards. 





New 
Write Trade Extension 
Committee for Rules Orleans 
and Information. Cotton 











Exchange 





crops causing those bearishly inclined to 
continuously keep refined cotton oil “fu- 
tures” below cost of production, although 
each option, upon becoming a_ spot 
month, commanded such premiums that 


the previous sellers were severely pun- 
ished. 


The cotton crop of approximately 16,- 
000,000 running bales promised abundant 
oil, but actual consumption has been so 
great that at no time has there been pres- 
sure from the producer. On the contrary, 
apparently, somewhat of a scramble has so 
far resulted for every tank of crude as 
produced and, even considering the seed 
receipts (about 4,900,000 tons) at mills, 
there has been no accumulation of stocks 
at any stage. 

The census report for first six months of 
season indicates an average crude yield 
of 287 lbs. to the ton of seed also a refin- 
ing loss of 101/10 per cent for the entire 
seed crushed and crude refined prior to 
February, and, on that basis, the stocks, 
January 31, 1926, of seed, crude and re- 
fined equalled 1,511,107 bbls. (400 Ibs. 
each) refined oil, about 170,000 bbls. less 
than January 31, 1925. 

After February 1 last season, seed re- 
ceipts were about 500,000 tons, and consid- 
ering the cotton crops, prices, etc., it 
seems reasonable for the balance of this 
season to estimate receipts of 750,000 tons, 
which, at 285 lbs. of crude to the ton, will 
yield 534,375 bbls. (400 Ibs. each) crude 
oil, from which must be deducted exports 
to Canada and Mexico and the crude used 


by our outside manufacturing interests, 
74,375 bbls. (estimated). This leaves 460,- 
000 bbls., which, at 137% per cent refining 


loss (average for January), yields 401,350 
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bbls. refined oil. The carryover for the 
last four years averaged 390,000 bbls., but 
experience has shown that about 300,000 
bbls. is the irreducible minimum. Conse- 
quently, use the last figure for next carry- 


over. Thus the following result is ob- 
tained: 
Bbls. 

Visible, Jan. 31, 1926, refined oil. 1,511,107 
Probable production bal. season 401,350 

MLS os nas wee eee saute aan 1,912,457 
Deduct est. carryvr, Aug. 1, 1926 300,457 

IO oo so. cues tae eels eS 1,612,000 
or 268,666 bbls. per month refined oil 


available for consumption last half (six 
months) of present season. This com- 
pares with 337,115 bbls. monthly consump- 
tion so far this season, with 266,006 bbls. 
monthly for last half of previous season, 
and with 301,560 bbls. monthly consump- 
tion for twelve months prior to February. 

Needless to predict, a.very acute situa- 
tion in cotton oil before movement of new 
crop. By no possibility will there be 
enough at present disappearance rate, so 
an adjustment must necessarily take place 
to check consumption. An early crop 
would help, foreign oils will, to some ex- 
tent, replace cotton oil and assist in cor- 
recting matters, the 10%c crude price re- 
cently prevailing, with resultant highest 
prices for season February 23 on refined 
oil “futures,” will also help to restrict con- 
sumption and continued weakness in lard 
would be strong incentive to lessen cotton 
oil and compound demand, but the falling 
off in consumption of about 80,000 bbls. 
per month for the last half, in comparison 
with first half of the season, can hardly 
be expected. Regardless of what may de- 
velop later, when heavier hog receipts are 
expected, present conditions in cotton oil 
will furnish enough strength and momen- 
tum for substantial advance during the re- 
adjustment, and it is not unreasonable to 
expect higher crude market sooner or 
later, with a similar advance in refined oil 
“futures” on the New York Produce Ex- 
change before the new crop is available. 

The situation could be pictured exceed- 
ingly bullish, but we have tried to be very 
conservative, basing calculations on facts 
and reasonable estimates. For instance, 
some will consider our estimate of 750,- 
000 tons seed for balance season quite ex- 
cessive, as several estimates range between 
500,000 and 600,000 tons, and some esti- 
mate refining loss of 15 per cent to 20 
per cent for balance of season; others a 
carryover of 400,000 to 500,000 bbls. at 
end of season. But we feel, without en- 
deavoring to influence unduly, that the 
actual situation is bullish enough, really 
too bullish statistically to be true. We fear 
before long a stampede of the “shorts,” 
caused principally by refiners and com- 
pound manufacturers endeavoring to accu- 
mulate supplies and secure enough oil to 
insure their requirements until next crop 
is available. 

The February-March consumption, from 
reports, should aggregate 600,000 bbls. 
The pinch will eventually be very severe, 
and it seems that a comparative advance 
in price levels for cotton oil is a necessity 
to curtail consumption and turn part of 
the big demand to other fats and oils. 
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Market Strong — Trade Quieter — Senti- 
ment Bullish—Cash Trade Moderate— 
Crude Still Tight — Outside Develop- 
ments Ignored. 


The market for cottonseed oil futures on 
the New York Produce Exchange the past 
week was somewhat quieter as far as trade 
was concerned, but the undertone re- 
mained very strong. Prices backed and 
filled over a narrow range, coming back 
very quickly from the depressions with a 
lack of selling pressure on the breaks, and 
scattered commission house buying on the 
declines. 

The situation within the market itself 
remained exceptionally strong for this sea- 
son of the year. This was best demon- 
strated by the independent strength in the 
cottonoil market which ignored the declin- 
ing tendency in grains, and the material 
upset in the securities markets. 


Majority of Traders Bullish. 


In the absence of broad outside inter- 
ests, the professional element was _ in- 
clined to go slow. And although senti- 
ment was divided with some looking for 
a natural reaction, and some bearishly in- 
clined, especially those influence by the 
outside markets, the majority of traders 


continued bullish and were predicting 
higher levels as the season progresses. 

In several quarters, a dull and uninter- 
esting market was anticipated, pending the 
February Government report due about 
the middle of this month which is ex- 
pected to strengthen the technical position 
of the market, and which many feel will 
be responsible for the next upward move- 
ment in values. 

The crude markets have been very quiet 
but show no abatement in the recent no- 
ticeable tightness. Mills have not pressed 
their crude for sale again this week and, 
although a little was offered in the south- 
east at the 10%c level, that figure was 
constantly bid in the Valley by several of 
the leading consumers and distributors 
and 10%4c was bid in Texas and failed to 
bring out much oil. In the Valley, in fact, 
bids of 10% for liberal quantities were 
extremely difficult to fill. 

From all directions there is a tendency 
to constantly lower estimates on the re- 


maining volume of crude oil that is un- 
sold and to be moved the balance of the 
season. 
Deliveries Comparatively Large. 

While cash trade has been reported 
quiet to fair, there is little or no question 
but what deliveries against old orders 
during February have been comparatively 
large. And as the cash business has run 
steadily larger month by month from the 








SOUTHERN MARKETS. 
New Orleans. 
(Special Wire to The National Provisioner.) 
New Orleans, La., March 4, 1926. 

This was an active week in the cotton- 
seed oil futures market here. Shorts are 
still hoping for substantial declines, but 
are likely to be disappointed, as contracts 
are still much below a proper parity 
with crude, which is selling at 10.50c 
Texas and 10.65c b. basis in the Valley. 
Some sales of new crop crude at 10c Sep- 
tember, and sales of New Orleans futures 
for September and October. 

Old crop crude oil offerings very light 
with more buyers than sellers. Mills 
are claiming that they are sold ahead. 
Quality continues bad to worse, with no 
improvement expected. Predictions are 
now made that the average refining loss 
for the crop will be between 12 and 14 
per cent, producing less refined than ex- 
pected. 


Dallas. 
(Special Wire to The National Provisioner.) 


Dallas, Tex., March 4, 1926.—Prime cot- 


tonseed delivered Dallas, nominal; prime 
crude cottonseed oil, 103% @10%c; 43 per 
cent cake and meal, $30.00; hulls, $9.00 


ton; mill run linters, 3@5c, Markets slug- 
gish; raining today. 


Memphis. 

(Special Wire to The National Provisioner.) 

Memphis, Tenn., March 4, 1926.—Crude 
in better demand with buyers bidding 
10'%c Valley today. Mills show little in- 
terest at present, and are believers in 
higher prices; consequently very little 
trading is going on. Meal dull at around 
$2.90 per unit for fertilizer quality, while 
loose hulls are moving around $5.25 


Memphis. 


beginning of the season than reports 
would have indicated, there was a ten- 
dency to ignore the daily cash trade re- 
ports. 

It is understood that during the past 
few days the Pacific coast has been ab- 
sorbing fairly good quantities of oil, espe- 
cially winter oil, and reports generally 
indicate that none of the refiners have as 
yet accumulated any surplus. supplies. 
Reports from some compounders show 
that they are sold up for the month of 
March and reports from Texas com- 
pounders in some cases indicate that they 
are sold up for the next sixty days. 

Statistical analyses from both commis- 
sion houscs and refiners show a_ very 
strong position in cottonoil for the bal- 
ance of the season. They all indicate that 
there must be some falling off in the 
monthly average distribution to date the 
balance of the season to prevent a very 
tight situation in this commodity. 

hese figures may be upset slightly by 
larger seed receipts at the mills the bal- 
ance of the season than expected; should 
the seed receipts run larger than looked 
for, they may be more than offset by a 
continuance of monthly distribution above 


. what the trade is calculating upon. 


Chicago Lard Stocks Higher. 


The lard stocks at Chicago the last two 
weeks of February made but a small gain 
and totaled about 23,000,000 lbs. against 
about 17,000,000 Ibs. in February and com- 
pared with about 81,000,000 Ibs. on March 
lst last year. A private report was issued 
showing the lard stocks at leading west- 
ern packing points March Ist some 37,000,- 
000 Ibs. against about 27,000,000 Ibs. a 
month ago, 103,000,000 lbs. a year ago, and 
34,000,000 Ibs. two years ago. 

The hog runs continue moderate, and 
the hog level holds rather strongly. The 
trade is anticipating a continuance of mod- 
erate hog receipts for several weeks at 
least, and there is a feeling that eventually 
the oil situation with its limited supplies 
apparently for the balance of the season 
will help lard to some extent. 

Whatever the position of lard may be it 
should have but little effect upon cotton- 
seed oil as the oil market is in an inde- 
pendent position, although that position 
may be upset somewhat a little later on 
when more is known of the new cotton 
crop prospects. 

Deliveries on March contracts of 2,000 
bbls. were made on first tender day but 
since then there have been no fresh deliv- 





Produce Raenanae oe 





Selling Agents for 


The Portmouth Cotton Oil Refining Corp., Portmouth, Va. 





ASPEGREN & CO., Inc. 


Distributors 












APure Vegetable 
Shortening 


FLUFFO 


are & 6 Pat OFF 


Aspegren&Ce.NewYork. 


“MADE IN Pontanoum. VIRGINIA 


The Gulf & Valley Cotton Oil Co., Ld., New Orleans La. 


NEW YORK CITY 


ome 






Agents in Principal Eastern Cities 























f]YaLSS 


MARGARINE CARTONS 


Protect the 
Product 


HY-GLOSS Paraffined Car- 
tons are unexcelled; are used 
by the leading Oleo Manufac- 
turers of the country. They 
attract the attention of the dis- 
criminating buyer. 
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eries. The oil was readily absorbed and 
reports around the ring indicate that there 
is a short interest in the current month 
and a long interest of fair size that wants 
the oil or which may switch later on to 
loose oil. 

The spot month has continued to show 
strength, and about the middle of the week 
went to a premium of 15 points over July. 


COTTONSEED OIL.—Market 


actions: 


trans- 


Friday, February 26, 1926. 


Sales. High. Low. Bid. Asked. 
—Range— —Closing— 


BE ChE sis aneeiiens shee ‘2 re 
Sa 400 1175 1173 1173 a 1174 
0 er yee oe 1165 a 1180 
ee 1500 1167 1161 1167 “Serre 
ee 700 1174 1171 1171 a 1174 
eae 1100 1177 1175 1175 a 1177 
NS nd osu oe 100 1188 1188 1182 a 1185 
| ee 1400 1188 1181 1183 a .... 
PACES. siee casas ees ees |) a 
Total sales, including switches, 5,400 
bbls. P. Crude S. E. 10% asked. 
Saturday, February 27, 1926. 
Sales. High. Low. Bid. Asked. 
—Range— —Closing— 
OO EO Eee ae nee SED a: o55- 
eee 1200 1187 1180 1187 a 1182 
EN 55 6s harks eee Se cabs 1170 a 1180 
NN ae 1200 1178 1170 1175 a 1178 
BED: icc Naas hedd: has- sed 1180 a 1185 
| ee 300 1185 1184 1185 a .... 
EE.  cnccaac. MOD REDD LESS EADS a... 
Ses: 1500 1192 1188 +i a 1188 
Re coheed Sok seee™ ban 1125 a 1170 
Total sales, including switches, 5,500 
bbls. P. Crude S. E. 103%-% 
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Monday, March 1, 1926. 


Sales. High. Low. Bid. Asked. 
—Range— —Closing— 


DOES 5 cu cvees Aces. ce Sees a eee 
Sr 700 1194 1190 1170 a 1180 
POT A cins's Ve Abe eaten 65 a 1175 
eee 4000 1183 1168 1168 a .... 
June i Shen ines “tees 1170 a 1180 
SO sanz ae 1500 1190 1178 1178 a .... 
Aug. ......... 1200 1198 1178 1180 a 1185 
RE, oie bore 2900 1197 1184 1185 a 1184 
0S re eee 100 1110 1110 1112 a 1130 

Total sales, including switches, 10,600 
bbls. P. Crude S. E. 10% asked. 


Tuesday, March 2, 1926. 


Sales. High. Low, Bid. Asked. 
—Range— —Closing— 
1 


OIE: 6 sss Gory & Sk ble Beir oe 165 2.:... 
See 100 1175 1175 ae a 1180 
I teskn sap aseeiwass sieht a 1175 
_ i 2000 1172 1166 117 a 1176 
SRS. cl buh ss SUS Mkts 1173 a 1177 
ae 400 1185 1177 <o Breet 
Aug. a 1185 
BEDE. <cscas xs "200 1190 1185 1188 eee 
ERG eaek nk ope ans - 4225 2 1150 
Total sales, lachelionn switches, 2,700 
bbls. P. Crude S. E. 10% asked. 
Wednesday, March 3, 1926. 
Sales. High. Low. Bid. Asked. 
—Range— —Closing— 
PMDEHG A wa eka eae Seer se ti80'a.... 
BM op Chie, pia Acasa mates ed a 1198 
ME 5 codes es, eeu acen wea 1175 a 1190 
BED: feck vee 400 1177 1166 1177 a .... 
BOE. ulocak sce cs cee soo. 2180 a 1190 
OE IT sy 1600 1185 1175 1185 a 1187 
| re eee 100 1190 1190 1190 a 1195 
RDI Seok Gree 300 1193 1186 1190 a 
GE opens vases 100 1139 1139 1120 a 1150 
Total sales, including switches, 2,900 


bbls. P. Crude S. E. 10% asked. 


Thursday, March 4, 1926. 


High. Low. Bid. Asked. 
—Range— tebe losing— 


eNE ooOURE cine ct. Baoeaneee 1300: a..... 
BERG tow ccackis soi < 1201 1195 1200 a 1201 
eS ee eer en ee 1185 a 1200 
1? Bs sapere re 1187 1170 yond ee 
DOMES weiccwckcne sce bee ewes 1190 a 1195 
BU ews oe ks SSK 1193 1181 1193 a .... 
Roh seexutoatesl essa au 1194 a 1198 
SN ae re ae 1195 1186 1194 a 1200 
RR igs he en cs 1139 1139 1135 a 1150 








SEE PAGE 39 FOR LATER MARKETS 








COCONUT OIL.—A moderate trade 
but a firmer market developed in coconut 
oil, helped somewhat by the steady to 
firmer tendency throughout the grease 
list. The firmness in tallow and cottonoil 
was a helpful factor, while offerings were 
more limited, but the advance tended to 
check buying power and the unsettlement 
in the security market made for a disposi- 
tion to hold off pending developments. 

At New York edible quoted at 134%@ 


13%c; Ceylon barrels, 11@11%c; crude 
tanks, New York, 10%,@10%4c; crude 


tanks Pacific coast, 10c. 

SOYA BEAN OIL.—Improvement in 
demand, firmness in the Oriental market, 
the result of a better European demand, 
and lighter offerings, brought about more 
strength in this market. At New York 
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the market continued in a nominal posi- 
tion, while crude Pacific coast tanks were 
quoted at 10%c. 

CORN OIL.—While demand was lim- 
ited, this market continued in a firm posi- 
tion due to the cottonoil strength, and the 
firmness on the part of producers. At 
New York refined barrels quoted at 13% 
@13%4c; cases, 13.88; crude tanks f.o.b. 
mills, 10@10%c. 

PALM OIL.—Continued firmness in tal- 
low and greases and a better demand for 
palm oil resulted in a higher range in ‘this 
market. At New York Lagos spot quoted 
at 87%@9c; shipment stronger at 9%c; 
Nigre spot, 8%c New York; and shipment, 
84%@8\c c.i.f. New York. 

PALM KERNEL OIL.—The market 
was steady but demand was more limited, 
although offerings were steadily held. At 
New York barrels spot quoted 9%4@9%c, 
while casks for shipment 10c asked. 

PEANUT OIL.—Market nominal. 

SESAME OIL.—There appears to be 
some interest developing in this oil owing 
to the cottonoil strength, but as yet no 
actual trade has been heard of and the 
market continues in a nominal position. 

COTTONSEED OIL.—A fair demand, 
limited spot stocks at New York and lack 
of important accumulations in refiners 
hands together with tightness in crude oil 
made for continued strength the past 
week. 

At N. Y. refined barrels quoted 12@ 
121%4; southeast crude, 10% asked; Valley, 
10%c bid; Texas, 10%c bid with mills 
holding firmly at those levels. 


JANUARY MARGARINE EXPORTS 

Exports of margarine from the United 
States for the month of January, 1926, 
amounted to 167,254 Ibs., compared to 55,- 
731 lbs. in January, 1925, according to the 
U. S. Bureau of Agricultural Economics. 
The largest amount was shipped to the 
Netherlands, which took 80,750 Ibs. Pana- 
ma took the next largest amount with 
35,490 Ibs., closely followed by Canada 
with 32,124 Ibs. 


OIL CAKE AND MEAL EXPORTS. 

Exports of cottonseed and other oil cake 
and cake meal from the United States for 
January, 1926, and the seven months ended 
copii 1926, are reported as follows by 


the U. S. Department of Commerce: 
7 months 
Jan.,1926 ended Jan, 
Cottonseed cake, tons,......... 53,391 202,153 
Linseed cake, tons,........... 35,594 176,016 
CURE WE. COME, 20 ncccccccecess 150 2,615 
Cottonseed cake meal.......... 15,516 84,204 
Linseed cake meal............. 154 2,698 
Other cake meal...........-... 140 2,123 

Xo 


DANISH BACON EXPORTS. 

Exports of bacon from Denmark for the 
week ending Feb. 27, 1926, amounted to 
3,191 metric tons, according to cable re- 
ports to the U. S. Department of Com- 
merce. Of this amount, 3,126 metric tons 
went to England. 

i 
COTTONSEED OIL EXPORTS. 


Exports of cottonseed oil from New 
York February 1 to March 1, 50 bbls. 
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GRINDERS — PULVERIZERS 





v4 


“Newman” Grinders have been 
installed by one of the large 
Packers within the past two 
years. 


Quoting one of their Master 
Mechanics —‘‘The Newman 
saves us 40% in power for grind- 
ing Tankage, Raw and Steam 
Bone, Meat Meal, Glue, Ferti- 
lizer, etc.” We can do as much 
for you. Ask us about our satis- 
faction guaranteed offer. 
Price 


$300-°° to $495- 


F. O. B. Factory 


Mai 


{Hath 


peat 
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Jordan’s Improved Ham Retainers 


(Square and pear shaped) 


Patents applied for 


Better Products— 
Big Saving of Time and Labor— 
No Press Required— 


In cooking and processing hams it is never neces- 
sary to repress hams because the Improved Jordan 
Ham Retainers are equipped with springs which 
compensate for the maximum expansion and con- 
traction. This produces the best boiled hams which 
are firm and perfectly shaped to either pear or 
square retainers. 


The Boiled Ham Season is close at hand. 


Write us today regarding your Requirements 


THE ALLBRIGHT-NELL Co. 


5323 So. Western Boulevard 


CHICAGO 
Western Office, E. D. Skinner, 1731 W. 43rd Place, Los Angeles, Calif. 


AxcQ) 
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LAABS Sanitary Rendering Unit 








Considering the numerous improvements in methods 
and equipment that have been made in the packing in- 
dustry the past decade, it is not surprising that engi- 
neering genius has developed a rendering process in full 
keeping with the other great advancements in other 
departments of the packing plant. 


The outstanding achievement in rendering processes 
is the LAABS Sanitary Cooker. Because of its remark- 
able results and innumerable advantages over old 
methods, it is rapidly revolutionizing this department 
in packing plants throughout the United States. Every 
installation is doing more than we claimed for it in the 
way of improved quality of products, greater revenue, 
reduction of labor costs, increased capacity and sanitary 
improvements. 





A Few Prominent 
Installations 


Armour and Company 
H. C. Bohack Co., Inc. 
Henry Burkhart Pkg. Co. 
P. Burns & Co., Ltd. 
Danahy Packing Co. 
Wm. Focke’s Sons Co. 
Illinois Packing Co. 
Geo. Kern, Inc. 

Los Angeles Pkg. Co. 
John Morrell & Co. 
Oscar Mayer & Co. 
Ohio Packing Co. 
Chas. Sucher Pkg. Co. 
C. Swanston & Son, Inc. 


We shall be glad to submit full information upon request 


THE ALLBRIGHT-NELL Co. 


5323 So. Western Boulevard, Chicago, IIl. 


Western Office: E. D. Skinner, 1731 W. 43rd Place, Los Angeles, Calif. 
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Everywhere These Trucks are Popular 


The provisioner can easily fit his 
exact hauling needs from the Inter- 
national Truck line. Sizes range from 
the 2,000-Ib. Speed Truck, and the 
3,000-Ib. underslung Speed Truck, 
shown above, to the 10,000-Ib. Heavy- 
Duty Model. 


Cash in on the service of the 
world’s largest Company-owned truck 
service organization. International 
has 112 branches in the U. S. 


THE HUGHES PROVISION COMPANY 
CLEVELAND, OHIO 
International Harv. Co. of America, 


2905 Chester Avenue, 
Cleveland, Ohio. 


Gentlemen: 


January 21, 1926. 


It is a pleasure to recommend the International Model SL Truck 
which we used in transporting the Grand Champion Steer to our 
various markets. 

As we paid the record price of $3.05 per pound or a total of $3,904.00 
for this steer we naturally desired to give it all the protection and care 
possible while being transported to our Branches at Akron, Canton, 
Elyria and Youngstown. 

After investigating several different trucks we decided the Interna- 
tional Model SL was the one best suited for our purpose. Being of 
the underslung type, low down, it is very convenient for loading and 
unloading. Its easy riding qualities are of great advantage, no bump- 
ing or bruising against the sides of the truck. 

Although we did not require any service on the road we felt per- 
fectly safe at all times as there was either a Branch or an Interna- 
tional Dealer in every city that we traveled through. 


Yours very truly, 
THE HUGHES PROVISION COMPANY, 
W. Hughes, President. 


INTERNATIONAL HARVESTER COMPANY 


606 S. Michigan Ave. 


of America 
(Incorporated) 


Chicago, IIl. 


INTERNATIONAL 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 


Provisions. 

Pork products quiet, steady and feature- 
less the latter part of the week. Hogs 
holding well; cash trade moderate; senti- 
ment generally mixed, with commission 
houses on both sides. 

Cottonseed Oil. 

Cottonseed oil fairly active and de- 
cidedly strong, due to lack of offerings 
aside from realizing. March and July 
crossed the 12c level. The whole list is 
in new high ground. Valley crude, 1034c 
b; mills asking 1lc; Southeast, 934c nom.; 
Texas, 10%c bid. Cash demand satisfac- 
tory; market ignoring developments in 
other commodities. ; 

Quotations on cottonseed oil at Friday 
noon were: March $12.10@12.15; April 
$12.00@12.15; May, $11.97@12.00; June, 
$12.00@12.02; July, $12.02; August, $12.07; 
September, $12.05@12.10; October, $11.34 


(@11.40. 
Tallow. 
Tallow, extra, 95%c. 
Oleo Oil and Stearine. 
Stearine, oleo, 1234c. 
Hull Oil Market. 
Hull, England, March 5, 1926—(By 


Cable.)—Refined cottonseed oil, 38s 6d; 
crude cottonseed oil, 35s. 


FRIDAY’S GENERAL MARKETS. 

New York, March 5, 1926.—Spot lard at 
New York: prime western, $15.35(@15.45; 
middle western, $15.20@15.30; city, $15.00; 
refined continent, $15.62%4; South Amer- 
ican, $16.75; Brazil kegs, $17.75: compound, 
$13.50@13.75. 


BRITISH PROVISION CABLE. 

(Special Cable to The National Provisioner.) 

Liverpool, March 5, 1926. 

Stocks of clear bellies, heavy Cumber- 
lands and picnics rather heavy. Other cuts 
and lard more moderate. 

Demand for L. C., hams, Cumberlands, 
bellies, picnics and American Wiltshires 
rather poor. A. C. hams, square shoulders 
and refined lard are in a more favorable 
position, with medium demand for these 
products, and more activity looked for in 
the near future. 4 

Today’s prices are as follows: Shoul- 
ders, square, 82s; picnics, 80s; hams, long 
cut, 113s; American cut, 114s; bacon 
Cumberland cuts, 99s; short backs, 105s; 
bellies, clear, 95s; Canadian, 107s; Wilt- 
shire, 98s; spot lard, 76s 6d. 


es 
PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
February 27, 1926, with comparisons: 

Week Cor. 


ending Prev. week, 
Feb. 27. week. 1925. 


2,362 2,663 
627 950 


225 244 
1,209 2,090 
9,204 8,865 
1. 1,050 1741 1,540 
..455,747 631,516 593,630 


Western dressed meats: 
Steers, carcasses 
Cows, carcasses 
Bulls, carcasses ... 
Veals, carcasses 
Lambs, carcasses 
Mutton, carcasses . 





Pee EE ose kea ne 

Local slaughters: 
po eo tee ire 2,154 2,057 1,710 
OMETOR oc ccrcvoweescesveee 2,506 2,395 2,819 
BN ectuced cer acmesoe en 47,239 =:15,450 =—-:17,300 
EEE Neanidewss sauhialenewee 3,956 4,838 5,224 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed fresh meats were quoted by the U. S. Bureau 
of Agricultural Economics at Chicago and three Eastern markets on Thursday, March 


4, 1926, as follows: 
Fresh Beef: 


° CHICAGO. BOSTON. NEW YORK. PHILA. 
—- ewnanvind = = = Reise ee $17.00@19.00 — $15.50@16.00 —$16.00@17.00 sk... ss ee 
Bee ee ek ies oho EGCG anise o'¢'e'e- 6467 SOLED 14.50@ 15.50 TAOCEIGOD’s Soc eben 
a . bs. dn.): 
STAMES (Lt. A Med. WE 1008. 00)? a coaggy acca Pe eS RON 


Go0d ..ccccecees gdveld weeks Seenescosee avsees 14.00@16.00 


STEBRS (All Weights): 
Medium ° 








14.00@16.00 15.00@16.00 


Rec aerate carats .. 12.00@14.00 13.50@14.50 13.00@14.00 14.00@15.00 

SAMS 50cscecscnsee Sati or Rete pee i TLOOGIHOD) sas ds cease IZQ0GIS00 act ccans 
Good. peneeese rer Ecipcioges lune taiceon oar 12.50@13.50 12,00@13.00 12.00@13.50 13.00@14.00 
MG soo ccccessseescece see's Sh ee oe 11.50@ 12.50 11.00@12.00 10.50@11.50 12.00@12.50 
Common ...-.. a ee ak Ee 10.00@11.50 10.00@11.00 9.00@10.50 11.00@11.50 

Fresh Veal (1) 

“nue. Eagan a inicsaeweseawe ws aagae 19.00@21.00 wc. esse eee 20.00@23.00 22.00@23.00 
MN es Rea acme ae A gale;ai0 ale 32 16:00@18.00 ee 18.00@20.00  20.00@21.00 

Medium ....cccsccccescvcees rer i Re 16.00@17.00 16.00@18.00 18.00@19.00 
Common ..........+- gicet os saa eacased 321) 13:00@15.00 15.00@16.00 15.00@16.00 16.00@17.00 





Fresh Lamb and Mutton: 
LAMB (Lt. & Hvy. Wt., 30-42 lbs.): 


GHOMCE 2c cccccccccccccccccccccvcccces escees 23,00@25.00 










. 14.00@16.00 
12.00@14.00 
11.00@12.00 


(1) Includes “skin on’? at New York and Chicago. 


weds 20.00@21.00 
mana 18.00@20.00 


21.00@22.00 
19.00@21.00 


24.00@ 26.00 2 
A 4.00 


17.00@19.00 


16.50@17.00 





15.00@16.00 
13.00@15.00 
12.00@13.00 
10.00@12.00 


16.00@17.00 
15.00@16.00 
14.00@15.00 


14.00@16.00 
13.00@14.00 


23.00@ 25.00 
22.00@ 24.00 


24.00@26.00 
22.00@24.00 


25,.00@27.00 
23.00@ 25.00 


21.00@24.00 
20.00@ 23.00 


20.00@22.00 
18.00@ 20.00 


19.00@22.00 20.00@2! 





15.00@18.00 15.00@17.00 
13.00@15.00 14.00@15.00 
11.00@14.00 13.00@14.00 


15.00@16.00 
14,00@15.00 






5.50@ 26.50 26.00@ 28.00 








W@ 26.00 00@27.00 25,00@ 26.00 
00 Wa 24.00 23.00@25,00 23.00@ 24.00 
00 21.00@ 24.50 21.00@24.00 21.00@22.00 


20.00@ 21.00 


21.00@ 23.00 
20.00@ 21.00 


20.00@21.00 
18.00@20.00 
18.00@18.50 
17.50@18.00 


17.50@18.50 
23.00@ 25.00 


(2) Includes sides at Boston and Philadelphia. 
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GERMAN PROVISION MARKET. 

The Hamburg, Germany, market for 
pork products during the week ended 
February 27 showed little alteration from 
the preceding week, it generally holding 
firm, according to a cable from E. C. 
Squire, American Trade Commissioner. 
Stocks of refined lard, prime steam lard in 
tierces, and extra oleo stock are medium, 
while the holdings of fat backs are 
medium to light. 

Supplies of frozen pork livers and of 
extra oleo oil are light, while the demand 
for fat backs and extra oleo stock during 
the week was poor. Fair quantities of re- 
fined lard and prime steam lard are mov- 
ing with the demand fair to poor. Bids 
of $18.00 per 100 kilos (220.46 pounds) 
were made for frozen pork livers, which 
were ‘being held at $19.00 the preceding 
week. Prices in dollars per 100 kilos, re- 
ported on February 27, compared with 
those listed on February 20th, follow: 


February 27 February 20 


ReGined: and ....ccccsees $35.75 @37.25 $36.00 
Fat backs 14/16. avg.... 31.25@382/25 33.00@ 34.00 
Frozen pork livers (bids) 18.00 @ 19.00 


The arrivals of pigs at 20 German mar- 
kets for the week were 69,000, compared 
with 66,500 for the preceding week and 
66,000 for the same week last year. The 
top price in the Berlin market was 81 
pfennigs per % kilo, liveweight (17.52 
cents per pound) compared with 80 pfen- 
nigs last week (17.51 cents per pound) 
and 67 pfennigs (14.50 cents per pound) 
during the same week last year. 


—— 


NEW YORK MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending Feb. 27, 1926, 
with comparisons, as follows: 


Week Cor, 

ending Prev. week 

Western dressed meats: Feb. 27. week. 1925. 
Steers, carcasses. 7,508% 8,253%4 7,187% 
Cows, carcasses. . 725 989 1,055%4 

Bulls, carcasses. . 98 138 

Veals, carcasses.. 10,517 10,780 9,699 

Oe ee ee 20 

Lambs, carcas3es. 28,977 29,162 22,894 

Mutton, carcasses 4,658 4,762 4,864 


Beef cuts, Ibs... 221,903 491,632 138,656 
Pork cuts, Ibs....1,182,549 1,389,602 1,115,407 


Iocal slaughters: 


OBTME sccccccsce 9,605 9,402 10,121 
Calves © .....ceeee 14,621 15,758 14,343 
THOGG .ccccccczes 42,301 44,254 53,845 
BHECP .ccccccccee 40,894 37,110 38,161 


BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughters under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
February 27, 1926, with comparisons: 


Week Cor. 
ending Prev. week, 
Western dressed meats: Feb. 27. week. 1925. 
Steers, carcasses ........ 2,266 2,215 1,875 
Cows, carcasses .......... 1,856 2,143 1,947 
Bulls, carcasses ......... 59 53 35 
Veals, carcasses ......... 1,324 2,514 1,185 
Lambs, carcasses ........ 15,812 16,976 10,670 
Mutton, carcasses ........ 856 818 612 
PO, Te o.i.c cc ccc cassiaes 686,565 504,968 546,573 
Local slaughters: 
Cattle 1,570 1,499 
Calves 1,672 1,835 
Hogs ... 13,005 14,674 


Sheep 5,247 3,880 





ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports of 
beef this week up to March 5, 1926, show 
exports from that country were as fol- 
lows: To England, 55,050 auarters; to 
continent, 123,266 quarters; others, none. 

Exports for the previous week were: 
To England, 183,288 quarters; to the con- 
tinent, 65,592 quarters; to others, none. 
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LIVE STOCK MARKETS 


CHICAGO. 
(Reported by U. 8. Bureau of Agricultural Economics. ) 
Chicago, March 4, 1926. 

CATTLE.—tThe fat steer trade was 
rather badly scrambled, fluctuations occur- 
ring in quick succession and uncovering a 
disconcerting set of markets. Better 
grades of weighty steers advanced 25@ 
50c, but lost most of the upturn on the 
closing session. The spread became nar- 
rower, killers buying most of the run 
within a range of $1.50. In-between 
weights, or bullocks scaling 1,150@1,250 
Ibs. had the hardest sledding, demand be- 
ing broadest for yearlings or for weighty 
thick fleshed kinds averaging 1,350 lbs. and 
better. 

Weighty steers and yearlings topped at 
$11.25, the practical high mark on year- 
lings, however, being $11.10. Eleven dol- 
lar heavies scaled 1,367@1,537 lbs., with 
$11.10@11.25 kinds scaling 1,250@1,450 
Ibs., the latter selling at the weeks’ high 
time. Yearlings that showed high finish 
remained scarce and a spread of $9.00@ 
10.40 took most bullocks of all weights, 
killers getting only a mere handful of 
common steers at $8.50@8.75. 

Being largely a steer run the she stock 
market was active, and closed 25@50c 
higher on cows and heifers, desirable 
light heifers on the yearling order going 
at $8.00 upward getting the maximum ad- 
vance. Fat cows were most numerous at 





Four 
Competent Hog Buyers 
to Serve 
Particular Packers 


E. K. Corrigan 


Exclusive Hog Order Buyer 
South St. Joseph, Mo. 


In the center of the corn belt district 





$5.50@7.00, choice koshers reaching $8.25 
and better. It was mostly a $4.00 canner 
market, a liberal supply of dairy bred re- 
actors turning at that price. 

3ulls advanced 25c, heavy bolognas 
reaching $6.50. Vealers, in the face of 
contracted receipts, climbed 50c@$1.00, 
mostly $1.00, selling to packers at $12. 00@ 
13.50 as the week closed, and upward to 
$14.50 and better to shippers. 


HOGS.—Sharply curtailed receipts lo- 
cally more than offset some restriction in 
the broad shipping outlet noted the pre- 
vious two weeks and prices generally 
worked to higher levels. Practically all 
grades and classes benefited by the 50@ 
a upturns registered since last Thurs- 
a 
These enhancements carried lighter- 
weight prices up from the slump of last 
week back to within striking a of 
the season’s high mark of $14.00 


SHEEP.—Despite the recent dare price 
break of $1.00 in fat lamb values, prices 
still remained 25@50c higher than at the 
close last week, upturns late last week 
and the forepart of the calendar week hav- 
ing amounted to $1.25@1.50 generally. 

Choice light and handyweight lambs to- 
day realized $14.00@14.35, as against a top 
of $14.00 a week earlier. Fat aged sheep 
showed little price change, best fat ewes 
continuing to sell upward to $9.00. 

Aged wethers were very scarce, and 
yearling wethers only arrived in moderate 
numbers. The latter were generally steady 
to 25c higher as compared with the close 
of last week. 


March 6, 1926. 


ST. LOUIS. 


(Reported by U. S. Bureau of Agricultural Economics. ) 
E. St. Louis, Ill.,.March 4, 1926. 

CATT h the upturn was 
slight, unevenness featured this week’s 
beef steer trade. Compared with one week 
ago, beef steers sold strong to 15c higher; 
medium to choice yearlings and heifers, 
25c lower; common heifers and beef cows, 
steady; canners, strong; bulls, 15@25c 
higher; good and choice shipping vealers, 
$1.25 lower. 

Tops for week: Long yearlings and 
mixed yearlings, $10.60; matured steers 
and heifers, $10.00. Bulks for week: Beef 
steers, $8.00@9.85; fat light yearlings and 
heifers, $9.00@9.75; medium heifers, $8.00 
(8.75; cows, $5.50@6.50; canners, $3.25@ 
34> 





HOGS.—Some of the spread in hog 
prices disappeared this week as_heavies 
had the best of a rising market. The gen- 
eral schedule is 25@ 30c above a week ago; 
medium and heavy classes 35@50c higher. 

The low on heavy hogs was $12.25 today 
for 404 pounders, while light weights 
topped at $13.75. Bulk 190 lbs. and under, 
$13.60@13.65; 190@220 lbs., $13.25@13.60; 
230@250 Ibs., $12.75@13.00; 250 Ibs. up, 
$12.50@12.75; a few heaviest, $12.25@12.40; 
most packing sows, $10.75@11.00. 

SHEEP.—Early lamb trade this week 
sharply higher, top going to $14.25 to 
packers on woolskins and $12.50 on clip- 
pers. However, this was more than off- 
set by later reactions. Present values 25c 
lower than a week ago. Packer top on 
wool lambs today, $13.50. 

Aged sheep have strengthened. Fat 
ewes up to $8.75. 








LIVESTOCK PRICES AT LEADING MARKETS. 
Following are livestock prices at five leading Western markets on Thursday, March 
4, 1926, as reported to THE NATIONAL PRovISIONER by leased wire of the Bureau of Agri- 
cultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or oily hogs and roasting 
— excluded) : 

eesescceccccscecccece 11.90@13.50 

11.90@ +94 


BULK OF SALES 
Hvy. wt. (250-350 Ibs.), med-ch 
Med. wt. (200-250 Ibs.), med-ch 
Lt. wt. (160-200 Ibs.), com-ch... 
Lt. lt. (130-160 Ibs.), com-ch... 
Packing sows, smooth and rough 
Sightr. pigs (130 lbs. down), med-ch.. 
Av. cost and wt., Wed. (pigs excluded) 12.60-2 
Slaughter Cattle and Calves: 


eS a, 500 LBS. UP): 





Choice Cb ehb Wood 06:650706 6s eseneneces 10.85@11.50 

S80.00sedseccenedevececcccccocs 9.80@11.10 
Rr Sree 9.15@10.25 
SEED canon avncneanteeseewesescas 7.85@ 9.25 





Bangs, Berry & Terry 


Order Buyers 
Hogs, Cattle and 
Feeding Pigs 
Union Stock Yards, 
South St. Paul, Minn. 


Reference Steck Yards National Bank 
Any Bank in Twin Cities 


Write or wire us 








J. W. Murphy Co. 


Order Buyers 


Hogs Only 


Utility and Cross Cyphers 


STEERS (1,100 LBS. DOWN): 
SEED. 50050005 000660800 000ces sens 
Good 


LT. YRLG. STEERS AND HBIFERS: 
Good to choice (850 Ibs. down)...... 





HEIFERS: 
Good-choice (850 Ibs. up)........... 7.25@10.75 
Common-med. (all weights)......... 6.00@ 8.90 
COWS: 
OUR OD GEOR. oo ccccescccesseses . 6.75@ 8.25 
Common and medium............... 4.85@ 6.75 
ee Sree eee 3.75@ 4.85 
BULLS: 


Food-ch. (beef 1,500 Ibs. up). 
Good-ch. (1,500 Ibs. down). 


6:15@ 6.75 
6.15@ 7.00 





Can.-med. (canner and bologna) ageseee 5.25@ 6.50 
CALVES: 

Medium to choice (milk fed exc.)... 6.25@ 8.25 

PEL Soc cncccsdceccovnseseue 5.00@ 6.40 
VEALERS: 

Metin 00 Cholod. .cccctieccccseccece 11.00@14.75 

OUUL-COMMON orc cccsccccccscccccccce 6.00@11.00 


Slaughter Sheep and Lambs: 
Lambs, med. to choice (84 _ down). 12.50@14.35 
Lambs, cull-com. (all weights)........ 10.50@12.50 
Yearling wethers, medium ~y eaeee* 9.25@12.25 
Ewes, common to choice.............. 5.50@ 9.00 
Ewes, canners and cull............... 2 00@ 5.50 








CHICAGO. E. ST. LOUIS. 
$13.75* 12.85* $13.25* $13.25 


12.77-219 Ib. 


OMAHA. KANSAS CITY. ST. PAUL. 


12.50@13.65 11.50@12.65 11.90@13.00 12.25@13.25 
12.10@12.75 11.25@12.00 11.60@12.60 12. 00@12.50 
12.60@13.60 11.75@12.65 12.20@13.10 12.25@13.00 
13.00@13.75 12.40@12.85 12.50@13.50 12.75@13.25 
13.35@13.75 12.50@12.85 12.75@13.60 eae ie 
10.00@11.25 10.00@10.75 0.25@11.10 
13.00@13.75 ° 13. 00@13.60 
5 12.26-250 lb. 





9.50@10.85 


9.40@11.15 


10.50@11.50 9.90@11.00 10.10@11.15 


9.50@10.50 9.00@10.15 9.00@10.25 9.00@10.00 
8.25@ 9. 50 8.25@ 9.25 8.25@ 9.10 8.25@ 9.2! 
6.50@ 8.25 6.25@ 8.25 6.25@ 8.25 6.50@ 8.25 


10.25@11.35 sa... ovens 


10.75@11. 
9. 











9.10@10.35 9.25@10.25 

8.25@ 9.25 8.25@ 9.25 
6.2! i 6.00@ 8.25 6.00@ 8.25 
4.75@ 6.22 73a 6.2 4.75@ 6.00 4.00@ 6.00 
9.00@11.00 8.85@11.00 9.00@11.25 8.50@10.25 
7.00@ 9.75 7.25@10.00 6.85@ 9.75 7.00@ 9.00 
5.50@ 7.50 5.50@ 7.65 5.25@ 8.15 5.00@ 7.00 
6.50@ 7.75 6.15@ 8.1: 6.25@ 8.00 6.00@ 7.50 
5.00@ 6.50 4.85@ 4.50@ 6.25 4.50@ 6.00 
3.15@ 5.00 3.60@ 3.50@ 4.50 3.25@ 4.5 
6.25@ 6.75 6.75 5.75@ 6.50 5.50@ 6.25 
6.25@ 7.00 6.85 6.00@ 7.00 6.00@ 6.50 
4.50@ 6.00 ) 5.90 4.50@ 6.00 4.00@ 6.00 
6.00@ 9.00 6.00@ 9.00 6.00@ 9.00 


4.60@ 7.25 
5.00@ 6.00  4.50@ 6.00 4.00@ 6.00  3.60@ 4.50 


8.50@13.75 9.00@12.00 8.00@12.00 8.50@12.50 
5. 5.00@ 8 8.50 4.75@ 9.00 4.50@ 8.00 4.50@ 8.50 


11.75@13,50 12.00@13.25 11.50@13.00 11.15@13.50 
11.00@11.75 10.25@12.00 10.00@11.50 10.00@11.75 
ly 25@ 12.00 8.75@11.00  10.00@11.75 


25@ 8.75 4.50@ 8.50 5.00@ 8.50 4.50@ 8.50 
2:00@ 5.25 1.50@ 4.50 1.50@ 5.00 1.00@ 4.50 


*Based on minimum of 50 head in one lot averaging above 130 Ibs. 
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Order Buyers of Live Stock 


Potts—Watkins—Walker 
National Stock Yards, IIl. Stock Yards, Kansas City, Mo. 


Reference: National Stock Yards National Bank 


Reference any Omaha Bank 
Union Stock Yards, 
Omaha, Nebr. 























March 6, 1926. 


KANSAS CITY. 


(Reported by U. 8S, Bureau of Agricultural Economics, ) 
Kansas City, Mo., March 4, 1926. 


CATTLE.—Moderate supplies of fed 
steers and yearlings met a fairly broad 
demand and prices advanced 10@25c dur- 
ing the week, the plainer grades selling 
below $9.00 showing the maximum gain. 
Weighty steers scaling 1,402 lbs. topped 
for the week at $10.50. 

Bulk of the more desirable fed offerings 
cleared from $8.50@9.60. Mixed yearlings 
sold up to $10.25 and common quality 
steers sold largely from $7.35@8.25. 

All classes of fat she stock sold at 25@ 
50c higher rates, with lightweight heifers 
taking the full upturn. Canners and cut- 
ters held at around steady. 

Bulls and calves remained unchanged, 
and at the close top vealers sold at $11.50 
@12.00. 

HOGS.—Increased shipping orders for 
the lighter weight offerings and a rather 
healthy demand from packers were re- 
sponsible for a materially higher hog 
market. Better grades scaling from 225 
Ibs. down that would meet shipper re- 
quirements are from 40@60c higher than a 
week previous, while medium and strong 
weight butchers are 25@40c higher. 

At the close choice 160 lb. weights sold 
at $13.60; best 200 lb. averages at_$13.10, 
and heavy butchers up to $12.25. Packing 
sows are 10@25c up, $10.25@11.00 taking 
the bulk. 

SHEEP.—Unevenness featured the fat 
lamb trade. Prices advanced around $1.00 
on early days, but declines later left val- 
ues around 25c lower than a week ago. 
Desirable weight: lambs reached $14.10 
early, but toward the close $13.00 took a 
comparable grade. Clippers scored $11.90 
early, but at the finish best arrivals sold 
at $11. 

The few aged sheep offered brought 
steady prices. Shorn wethers ranged at 
$8.00@8.60. 


OMAHA. 
(Reported by U. 8. Bureau of Agricultural Economics.) 
Omaha, Nebr., March 4, 1926. 

CATTLE.—Narrow shipping demand on 
Thursday resulted in the market on choice 
grades of fed steers and yearlings losing 
practically all the strength of the earlier 
days of the week. The lower grades, how- 
ever, retained the 15@25c upturn of the 
earlier days. 

The quality of the week’s run showed 





A. H. Petherbridge 
ORDER BUYER . 
Hogs and Stock Pigs 

Denver and Outside Points 
California’s Nearest 
Point of Supply 


UNION STOCK YARDS 
DENVER, COLO. 


Office Ph. Main 6088 Res, Ph. Franklin 1255 








Schwartz- 


Feaman-Nolan Co. 


ansas ity Stock Yards 
ansas Cit, Missouri 


Offer 


their personal services 
in buying 


Cattle or Hogs 


on order 
for particular Packers 
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improvement, resulting in a free move- 
ment on outside orders. Bulk cleared at 
$8.75@9.75 with numerous loads upward 
to $10.25. Best yearlings earned $10.40 
and weighty steers $10.65. 

She stock prices advanced 25@40c. 
Bulls are uneven, beef bulls showing 
strength with bolognas weak to 15c lower. 
Vealers advanced 50c, with practical top 
at $11.50. 

HOGS.—Under moderate receipts prices 
have shown only minor fluctuations. Buy- 
ers’ interests continue to favor good and 
choice butchers, and these show a touch 
of strength, as do the packing grades, 
while lights are steady. 

Compared with a week ago current quo- 
tations are quoted steady to 25c higher; 
Thursday’s bulk 270@325 lb. butchers, 
$11.50@11.75; better grades 230@270 lb. 
averages, $11.75@12.25; desirable 200-230 
Ibs., $12.25@12.50; 150-200 Ibs., $12.50@ 
12.75; packing grades, $10.25@10.75. 

SHEEP.—Liberal receipts here and 
elsewhere resulted in a downward trend 
to prices after the initial session of the 
week. The gain scored at the end of last 
week and the first day was wiped out on 
lambs with weighty offerings showing 
weakness. 

Thursday’s bulk of fed wooled lambs 
sold $12.25@12.75; top, $13.25; fresh shorn 
lambs, $10.75@11.10; top, $11.25. 

Sheep were scarce and are strong to 25c 
higher for the period, choice handyweight 
ewes noted $8.50. 


is 


ST. JOSEPH. 
(Special Letter to The National Provisioner.) 


So. St. Joseph, Mo., March 2, 1926. 


CATTLE.—Cattle receipts around 5,200 
the first two days this week, and bulk of 
these were beef steers and yearlings. 
There was a firmer tone to the trade and 
values are 15@25c higher, yearlings, cows 
and heifers showing the maximum ad- 
vance. Most steers sold $8.25@9.50, with 
medium and light-weights up to $10.00. 
Colorado steers sold $8.25@9.25. Mixed 
yearlings mostly $8.25@9.00, heifers largely 
$7.00@8.50. 

Choice cows up to $7.50 with $5.00@ 
6.50 taking most fair to good kinds and 
canners and cutters $3.65@4.50. Bulls 
mostly $5.00@6.00, with choice light- 
weights $6.50@7.00. Calves uneven, pack- 
ers’ top $11.50; shippers’, $12.00. 

HOGS.—Hog receipts around 8,500 for 
two days compared with 6,085 same days 
last week. There was a little unevenness 
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to the trade, but values are generally un- 
changed with last week’s close. Today's 
top $12.90 on lights averaging 195 lbs., and 
bulk of all sales $11.65@12.75. 

Throwout packing sows, $10.75@11.25. 

SHEEP.—Receipts around 11,000 for the 
week to date. The lamb market Monday 
was 50c higher with best handy-weights 
at $13.75 and 104-Ib. kinds at $12.75. Tues- 
day’s trade was slow and steady to 25c 
lower, with top lambs $13.75. 

Aged sheep scarce, market strong. Few 
ewes $7.50@8.25, with choice kinds quoted 


up to $8.75. 
Siete 
ST. PAUL. 


(Reported by U. 8. Bureau of Agricultural Economi 
and Minn, Department of Agriculture.) ” 


So. St. Paul, Minn., March 3, 1926. 

CATTLE.—Upturns of 15@25c on fed 
steers and a flat 25c or more on fat she 
stock have been scored so far this week 
as the result of a series of short runs at 
all markets. 

A part load of heavy steers reached 
$9.60, other fairly long fed medium and 
heavy steers going at $9.50, while mixed 
youngsters reached $9.40. Bulk of the 
— and yearlings are selling at $8.00@ 

The bulge on fat she stock placed most 
fat cows and heifers in the $4.75@6.00 lev- 
els on cows and $5.75@7.25 spread for 
heifers, lighterweight shortfeds selling up- 
ward to $8.25@8.50, while two loads of 
spayed 883 lb. yearling heifers reached 
$9.00. 

Canners, cutters and bologna bulls are 
unchanged at $3.50@4.00 for canners and 
cutters and $5.50@5.75 for bulls. Veal 
calves are back to an $11.50@12.00 basis 
at present. 

HOGS.—Hogs have reacted 25@50c 
compared with last Wednesday, light- 
weights selling today mostly at $13.00. 
Medium and heavyweight butchers $12.00 
@12.50. 

Bulk of the packing sows brought 
$10.00; pigs, mostly $14.00@14.50. 

SHEEP.—While the fat lamb market is 
in a slumpy condition at present, current 
prices are strong to 25c higher than a 
week ago. Best fed western lambs 
brought $13.50; natives, $12.50@12.75; best 
fat ewes, $8.50. 

ateen Saaee 

What are the chief points to know about 

in kosher killing of cattle? Ask “The 


Packer’s Encyclopedia,” the “blue book” 
of the meat packing industry. 











CATTLE 


CHICAGO 


Kennett, Murray & Co. 
W. M. Burrows, Mgr. 


EAST ST. LOUIS 
Kennett, Sparks & Co. 
H. L. Sparks, Mgr. 


W. L. Kennett, Louisville, Ky. 








WE RESPECTFULLY SOLICIT YOUR PATRONAGE 
WRITE — TELEGRAPH — TELEPHONE 
LIVE STOCK BUYING OFFICES 


INDIANAPOLIS 
Kennett, Whiting, McMurray & Co. 
E. BR. Whiting L. H. McMurray 


Cc. J. Renard 
CINCINNATI LAFAYETTE Kennett, Murray & Co. 
Kennett, Colina & Co. K R. J. Colina, Mgr. 
J. A. Wehinger, Mgr. ennett, Murray & Co. SIOUX 
D. L. Heath, Mgr. Kennett, Murray & Bro 
DETROIT LOUISVILLE J. T. Brown, Jr., Mgr. 
Kennett, Murray & Colina P. CO, Kennett) &.Gen SIOUX FALLS 
P. B. Stewart, Mgr. E. N. Oyler, Jr., Mgr. Kennett, Murray & Brown 


MONTGOMERY 
P. C. Kennett & Son 
R. V. Stone, Mgr. 


NASHVILLE 
Kennett, Murray & Co. 
G. W. Hicks, Mgr. 
OMAHA 


J. T. Brown, Jr., Mgr. 
TOLEDO 


Kennett, Murray & Co. 
F. L. Murray, 


F. L. Murray, Nashville, Tenn. 





C. B. Heinemann, Service Manager, Chicago | 
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PACKERS’ PURCHASES. 


Purchases of liveetock by packers at principal cen- 
ters for the week ending Saturday, Feb. 27, 1926, 
are reported to The National Provisioner as follows: 





CHICAGO. 
Cattle. Hogs Sheep. 
Armour & Co. ..........6. 7,573 7,700 15,473 
boven eussesew 6,496 10,700 17,052 
Morris & Co. ..... 3,839 6,400 8,217 
ee 641 8,700 9,278 
Anglo. Amer, Prov. Co. - 1,377 2,300 
G. H. Hammond Co, ...... 3,027 6,000 
Libby, McNeill & Libby -- 909 pees 
Brennan Packing Co., 6,300 hogs; Miller & Hart, 
3,800 hogs; Independent Packing Co., 3,600 hogs; 


Boyd, Lunham & Co., 


6,900 hogs; Western Packing 
& Provision Co., 


6.500 hogs; Roberts & Uake, 5,300 


hogs; others, 27,000 hogs. 
KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 


Armour & Co. ....... 2,018 1,055 4,668 2,870 


009 «= 820s 3,157 «45,333 








Fowler Pkg. le 36 3 cane 2. 
Morris & Co. ........ 3,174 474 2,775 2,170 
Swift  ccsscesesce Me 496 4,215 7,508 
Wilson & Co. ......... 3,600 666 5,682 6,251 
Local butchers ........ 549 295 861,283 315 
Total .cccscoccccces -18,355 3,808 21,780 24,447 
OMAHA. 
Cattle and 
Calves. Hogs. Sheep. 
Armour & Co. .......... o++ 4,936 12,592 8,336 
Cudahy Pkg. Oo. ........ -- 5,350 10,959 10,169 
kg. os0cescnven - 916 3,909 pane 
OD a re 3,131 5,463 4,980 
BwtEe G OB. cccccccccccces 5,738 7,632 10,669 
M. Glassburg ............. 14 oen's cove 
Hoffman Pkg. Co. ........ 16 sae Se 
Mayerowich & Vail ....... 45 pees re 
Mid-West Pkg. Co. ....... 4 coon 
Omaha Pkg. Oo. ........... 88 oon 
John Roth & Sons ........ 89 eee. 
Omaha — MN -escess 117 ose 
Lincoln Pt ccesteesees 323 ego an 
Nagle Pkg. o ciwnmelawe -s 41 oe 
Sinclair Pkg. Co. ........ » 2 inh 
Wilson & Co. .......... ° 381 psae 
i Murray Co. 7,559 































° . Murphy ........- 7,164 
Other hog buyers, Omaha . x 15,965 
WRN cos decease veeeeeee 21,393 71,303 34,154 
8ST. LOUIS. 
Oattle and 
alves. Hogs. Sheep. 
Armour & Co. ......... --. 2,290 4,229 1,124 
Swift & Co. ........... «++ 2,776 4,480 2,207 
Beene Be DI. cwcossccsces 1,839 3,288 652 
St. Louis Dressed Beef Co. 1,420 sihiie ‘ans 
Independent Pkg. Co....... 938 512 147 
East Side Pkg. Co. ....... 1,325 2,999 shes 
Heil Packing Co. ......... 10 1,076 ceee 
American Pkg. Co. ........ 4 coae 103 
Krey Packing Co oe : 34 705 Pee 
Sartorious ... ees 711 err 
w+ dl =e. Co. 52 983 20 
Butchers ..... Ssebentosece - 7,100 40,952 728 
“Se vesecsees]7,847 50,985 4,981 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Co, .......... 3,179 302 7,789 19,231 
Armour & Oo.......... - 2,259 385 3,590 4.318 
Morris & Co. ........ . 2,079 441 #4,117 3,375 
ED poss accovegsonve 3,002 121 6,467 2,028 
S.C kawascvbenees 10,519 1,249 21,963 28,952 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Biorvie & O68. .ccccccce 1,597 666 1,363 103 
Wilson & Co. .......... 1,431 812 1,226 68 
DEE ‘nuseeevssccusess 76 3 291 1 
_ prrerrtr erty ee Se 172 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy ~~ DA. sasses 933 717 +«=93,484 1,177 
Dold Pkg. Oo. ......-. 423 48 3,407 sibe 
Local a éeeveens 229 Soee eee ones 
EE ccovesonasserce 1,585 765 6,891 1,177 
DENVER. 
Cattle. Calves. Hogs. Sheep. 
ett BOs. - sccxkccess 114 44,932 2,035 
Armour & Co. ........ 374 212 4,472 3,440 
Blayney-Murphy Oo. .. 536 102 «1,077 Hy 
aa 297 272 409 210 
eee -. 1,802 700 10,890 5,685 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Eastern buyers ........ 1,578 3,470 13,744 578 
eee G OO. cs cstede 1,403 800 13,40 123 
Moore Se. Sauseaene ese see eves AT 
Apmeet & Oo. .......:. 255 61 2,941 34 
oo oedll. Rhy Abt. Corp. 1,499 33 609 ons 
Hilgemier Bros. ...... ° ines 969 \ 
Brown Bros. 108 14 ‘ 
Bell Pkg. Co. .. 21 Vone 279 “ 
Schussler Pkg. ~~ oh pakbe sees 300 
Riverview Pkg. Co. .. 17 4 185 
Meier Pkg. Co, .....-. 64 a* 267 ines 
Indiana Prov. a sore 40 25 241 3 
Art Wabritz............ 10 37 ieee 6 
Hoosier Abt. Co. ...... 41 webs a seen 
BEE Neues chscussb eas 222 80 140 110 
er ee 5,258 4,524 33,215 864 
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CINCINNATI. 

Cattle. Calves. Hogs. 

E. Kahn’s Sons Co. .... 637 224 3,656 
Kroger Groc. & Bak. Co. 269 111 3,174 
G. Juengling ........ .’ a 91 eres 
. & F. Schroth Pkg. Co. 21 1 3,134 

H. H. Meyer Pkg. Co... 50 rie * |S 
J. Hilberg’s Sons .. 155 1 ese 
A. Sander Pkg. Co. 7 “i 1,444 
Bam Gall ....ccccccce Ai 


J. Schiacter’s Sons .... 









Wm. G, Rehn’s Sons.... 153 32 
THEE: cevcecececsnons 1,634 663 13,509 
MILWAUKEE 
Cattle. Calves. Hogs. 
Plankinton Pkg. Co. .. 1,106 8,342 6,538 
Swift & Co., Chicugo.. .... web 819 
New York Butchers 

Dressed Meat’ Co., 

i Per ee 17 ones 
U. D. Beef Co., N. ¥ 79 tite 
Layton ©0, ..ccccccece se 941 
R. Gumz & Co. ...... 4) kine 150 
Gross, Armour Branch. 170 1,041 “~ 
Swift & Co., Harris- 

ee Te ree 23 
Armour & Co., Chicago 163 sae ones 
PUCCIEES occ cccsccccese id 329 58 
TYAGETS ..ccccescessees 134 135 2 

TE. covcnseesepoace 1,977 9,847 8,527 

ST. PAUL. 
Cattle. Calves. Hogs. 
Armour & Co. ...... -. 2,857 5,217 17, “ 
Cudahy Pkg. Co. ...... 491 2) 252 
Hertz & Rifkin ....... 87 64 
United Pkg. Co. ...... 1,390 191 
Swift & Co. .......... 4,371 6,898 22,727 
OURETS .ncccccccccccces 451 434 13,098 
Wet cccccccscccices 9,647 15,056 53,620 
RECAPITULATION. 





Re cases 
221 89-208 











Sheep. 
142 





“ss 





Sheep. 
1,778 
38 


2,113 


~ 8,929 


Recapitulation of packers’ purchases by market for 


the week ending February 27, 


CATTLE. 
Week 
ending 
Feb. 27. 
Chicago . 28,862 
Kansas City 18,355 
Omaha 1,393 
St. Louis 17, SAT 
St. whe 10,519 
Whom Oly nccccccccscccccee coves 
Oklahoma. SD -wwwsccvendcns 3,104 
EMGIAMAPONS .ccccccccccccsee 5,258 
CimomNatl ..ccccccscsesccce 1,634 
DERRWEURBC 2 ccc sccccccccccce 1,977 
PE  cvuhess e2.05<> 59 ks00 1,585 
ae 1,892 
SS ae . 9,647 
Do cabetstsaessnaenee 122.073 
HOGS 
Week 
ending 
eb. 27. 
GRRARED <0 nn cessccsaces +e++- 101,200 
Kansas City” ee ES coe 21,700 
DEE. cossbeecsavavecseses 71,303 
i, ME ances scseseencewes . 59,935 
SE, SD an pes as deen senses a 
OEE EEE cos scccsnedeesecs s00n0 
Oklahoma City ............. .880 
Indianapolis ... 33,215 
Cincinnati 3, 
Milwaukee 8,527 
PL. pskesercensssnysees 6,891 
PEE inaGaacnbesassnp as cbup 10,890 
Oe) ore 53,620 
Metal wccceccescose nai .405,713 
SHEEP 
Week 
ending 
Feb. 27. 
CHICARO 2... ceeeeesevccceee 50,020 
TEED accewcsosesscaha 24,44 
PT rrr ieee 34,154 
ES TIMES nce cescccncscssces 4,981 
Perr 28,952 
Sio Tt <cheihven tp hahs cen sehae 
Oklahoma City ............. 172 
Indianapolis ..........+.+45- 864 
Sor er 551 
Bifhwaukee 2.2... cscs cceceee 33 
Wichita . 
Denver . 
St. Paul 
| SPST TT reir ST. 154,965 
oe 




















126,289 


Prev. 
week. 


99,600 
19,943 


70,581 
20,116 
50,573 
2, 
28,775 
12,084 
8,398 


5, 
11,030 
56,488 


450.309 





2 Os 
185, 121 


NEW YORK LIVESTOCK. 


Receipts of livestock at New York for 
are reported 


week ending Feb. 


27, 1926, 


officially as follows: 











Cattle. Calves. 

Derma Gy x ccsvess 3,083 7,373 
New York .. - 1,051 3,181 
Central Union .....- 3,482 1,331 
WL .n.nccnncceses 7,616 11,835 
Previous week ...... 8,424 13,288 
Two weeks ago...... 8,464 14,401 


Hogs. 
9,481 
18,936 
170 





1226, with comparisons: 


Cor. 
week 
ae 


2; 455 
8,212 


131,261 





154,609 


— 
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RECEIPTS AT CENTERS. 






























SATURDAY, FEBRUARY 27, 1926. 
Cattle. Hogs. 
CUEOERO crcecsce ere nape on 500 3,000 
aera - 200 2,500 
UE. whe 60000 seek nebesds in - 100 6,500 
ey ape mae shee te » 400 4,000 
cee tk, ee Ey 3,000 7,000 
a See Se 200 1,200 
SEND: CEN v.06 sn ous eared 100 200 
ee i A eee 300 5 
ee ES Herre cece 00 
DE AeVditin 6 iste naewaden ki’ ever 500 
"Rr sd eos 400 
i... ESR ee eee - 200 300 
Indianapolis 200 4,000 
Pittsburgh 100 500 
Cincinnati 300 900 
Buffalo .. 200 800 
EE, noid cane nashanawe 200 500 
Nashville, PS 300 
BUMND b vewes esecssaeucawae - 400 200 
MONDAY, MARCH 1, 1926. 
Cattle. Hogs. 
CO eee 44,000 
Kansas City 11,000 
Omaha ..... 14,500 
i Ecc ead sen ven seas en 14,000 
ea 4,000 
a Ae ae 8,000 
Wis) NOE be dineenscdee caves de f 14,500 
Oklahoma City M 800 
Se UME bviccdseccde bs 1,500 
PEND. S.cinuwuceseesdes end 600 
SEE Won tuaedsbe.cxiesseess 6,600 
PD” <vaerahssurnecsaoas 1,100 
66 Uheebaddewsase teks 4,200 
ON ar 4,500 
oo ee ee 6,000 
REEDED 600504 5:000 oso Se uwe 5,300 
a rere 8,000 
NL. cswcsacses 3,000 
Nashville, Tenn. 1,000 
| eee eee 1,400 
TUESDAY, MARCH 2, 1926. 
Cattle. Hogs. 
Beet reerre coececeseee 11,000 21,000 
Re SE sca pascxccewe ce - 7,000 8,000 
EL cen sbauess apeuousacds - 7,500 14,000 
SE TREES. Wuandaunces 5,700 13,500 
St. Joseph 3,200 4,500 
Sioux City. 2, 11,000 
a ae « 2,100 9,000 
ae 800 800 
BEE: WEMUNINS b oaesatqesccdecay 1.500 600 
Ee ee - 600 2,000 
EE sais par keane «0000 se - 1,200 3,800 
re ee ee - 100 800 
PSS RR areas - 600 2,500 
SOUNORRDONS 55.0 .cb ac dcecese - 1,400 9,000 
PEC <b wee hv ete #650002 +» 100 1,600 
CARCI osc e cccecccescccce 400 3,500 
REED. Sothueess<tess aes cae 200 1,000 
Perr re 200 1,000 
Nashville, Tenn. ........... - 100 700 
MUD. 62 WWSS0 seth a caney ees - 900 1,300 
WEDNESDAY, MARCH 38, 1926. 
Hogs. 
CRGRRO 5 cass cevwostess seeees 6,000 15,000 
Kansas City 8, 
Omaha 13,5 
> ME aivacduesseeauede 13,000 
St. Joseph 8,000 
Sioux ia Kiwis esa esas wees 14,500 
St. Paul 14,000 
Oklahoma "City 1,100 
Fort Worth 700 
Milwaukee 1,200 
Denver ... 1,900 
Louisville 800 
MUEEED, oes 2005085060 nwens'e 800 1,800 
PD ascnscponcuanwa 800 5,000 
oo a err 100 1,500 
MEER, 60.5.0 8 59009'0'0,6 5,0'6 500 4,500 
Ibuffalo .... ° coon 1,500 
are 200 2,000 
Nashville, Tenn. ....... coens. Bee 600 
TOTONEO «2... cccessvccsces cccee 1,000 2,400 
THURSDAY, MARCH 4, 1926. 
Cattle. Hogs. 
COORDS ns costed des ice sedess 10,000 31,000 
EE: SHE dee evneceeeuease 3,500 7,000 
SRNR. ncccsvesncawrescsecsis 5,000 14,500 
AE, SUN 0 0'6s Sd dnc cosenowcen 1, 7,500 
Oe aero 2,100 4,000 
SO ST .o.0s 0c 0 s0ns ese ew ees 3,000 1,300 
iy BE pe bkseerscveusvaeews 2,500 8,500 
Omlahoma Clty ....cccrecccae 1,200 
i Serr 3,500 2,300 
PND rion cen wuss tenonss 400 2,000 
SE. ‘ecasens ouuany ss aure's 500 2,700 
WECRIER nc ccs cccccccresrccce 400 1,800 
Indianapolis ......cccccceees 600 5,500 
PIttSDUPAN 2... .ccccccccccece eeee 1,500 
Cincinnati 600 .200 
Buffalo 100 1,000 
Cleveland 300 2,000 
FRIDAY, MARCH 5, 1926. 
Cattle. Hogs. 
eee ee PL ae -- 3,000 30,000 
MONS OCU .cccncssiecsdcce 1,000 6,000 
SR onc 0008s ces cnccsscbey 2,500 17,000 
Ss BME op660eeeeneedeeuvns 800 10,000 
i: i wisegsashutes ones 7 3,500 
SOU OMY on ccccscccccccsecs 1,500 17,000 
a oor ,600 1,000 
Oklahoma City ...........0-- 600 700 
Fort Worth 5 800 
Milwaukee 800 
Denver ...... 1,000 
Wichita 1,600 
Indianapolis 6,000 
Pittsburgh ° 1,000 
MORIA oon odin se ceceecteean 3,600 
| GP TPerrrreric rere 2,600 
errr tee 2,000 


Sheep. 
2,000 
“300 
500 
00 


15,000 


1 
16,500 
200 


100 
200 
700 
100 
1,500 
1,000 


“300 


Sheep. 


6,000 
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HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 

PACKER HIDES—One killer moved 
about 2,000 butt branded steers at the 
steady level of 12c, these going along 
with January natives which sold at 12%c 
at that time. About a thousand light 
native cows, half of which were Decem- 
ber testers out of heavy cows and enough 
February production to make a thousand 
sold at 12%4c and 12c respectively. One 
packer moved March production St. Louis 
city hides, about 1,200@1,500 hides at 
12%c Chicago basis, or 12%c net St. 
Louis. Native steers quoted 121%4@12%4c 
for dates; most lots held 13c; Texas and 
butts 12c; Colorados 11%4c; branded cows 
10%4,@l1lc last paid; outside firmly asked; 
heavy cows llc; lights 12c for current 
goods; native bulls 9%4c; branded 74@ 
9c for dates and points. Local small 
packers now ask 12c for March all 
weights. 


CHICAGO COUNTRY HIDES—The 
situation in country stock in this market 
is still relatively quiet. Weights 25@50 
Ibs. are held around 12%4c or a trifle bet- 
ter and the business basis is considered 
about 113%,@12%c as to weights and de- 
scriptions. There is little new life to 
middle and heavy weight hides. Nearby 
buffs carrying a few grubs are reported 
sold at 10%4c Chicago basis. All weight 
hides in the originating sections are bring- 
ing 10@10%c selected delivered basis with 
some choice parcels held for more money. 
Heavy steers are quiet around 114%@12c; 
heavy cows at 914@10c for business with 
most dealers sold up at higher levels; 
buffs quoted 10%.@1lc asked; extremes 
12@13c talked; branded country hides at 
9@9'4c flat; country packer brands at 9% 
(@ll1c; bulls around 8@8%c for country 
lines; country packers at 8%4@9c; glues 


7@7Vc. 

CALFSKINS—The situation in calf- 
skins is believed to be getting more and 
more acute as the season for heavy re- 
ceipts of skins approaches. Packers hold 
February skins in moderate fashion and 
are asking 2lc. In the local city market 
offerings have been put out at 18%c, a 
reduction from the former 19c asking 
plane. There are some bids around at 
18c for moderate sized parcels of material 
but same have been declined thus far. 
Outside city skins were quiet and quoted 
18c nominal; country mixtures at 16@ 
17t%c for qualities. Deacons are quoted 
around $1.10@1.20; cities, $1.30@1.35; 
slunks 85c. Packer kipskins active, one 
killer moving a big car of January native 
kip at 151%4c or “ec reduction. One seller 
quietly booked 20,000 December-January 
native kipskins earlier in the week at 
private terms. Other killers are holding 
moderate stocks of February skins; cities 
are quiet around 14@15c nominal; coun- 
tries 12@13c. 

MISCELLANEOUS MARKETS—Dry 
hides are quiet around 18@20c; horse 
hides $4.00@4.75 for average to good lots: 
renderers still try for $5.00 and better. 
On light average countries prices under 
$4.00 are named usually. Packer pelts 
are quoted $2.00@2.50 nominal; shearlings 
$1.10 paid; dry western pelts 23@25c; 
pickled skins $6.75@7.25 dozen; hogskins 
15@35c as to lots. 


New York. 

NEW YORK PACKER HIDES—City 
slaughter material is well sold out for 
February and nothing in March take-off 
is offered as yet. Last sales involved 
native steers at 12%c; butts at 11%c and 
Colorados at 11c. Cows were last sold at 
10c and the market is well cieaned out. 
Bulls last sold at 9c; buyers talking 8%c; 
spreads made 14%c. 

OUTSIDE PACKER HIDES—Small 
packer material is quiet, earlier stuff being 
well sold out and current slaughter gen- 


erally not offered. Eastern all weight 
steers and cows sold at ll:2c in mod- 
erate fashion. Mid-western sellers wno 
recently moved January-February all 
weights at 11%c are now talking 12c as 
a preliminary basis for negotiations. 
Canadian killers are also quiet on the 
current salting. Mountain states packers 
are also quiet; recent business noted in 
best quality steers 10%c and cows 9%4c; 
also sales of inferior types down to about 
7%4c flat f.o.b. Pacific coast killers ask 
llc for steers and 10c for cows; late sales 
half a cent less. 

COUNTRY HIDES—Country material 
is marking time, tanners being rather slow 
to evince interest and shippers stub- 
bornly decline to shade their asking levels. 
Mixed southern extremes and kips run- 
ning 20@30 per cent grubs and 10 per 
cent ticks offered at 10c flat with no 
response. More northerly stock, tick 
free and few grubs offered at 13c flat-f.0.b. 
and bids at 12%c flat reported. South- 
ern 25@50’s of northerly description are 
quoted around 12@12'%4c flat basis with 
the outside asked. Canadian 25@50’s are 
rated at 12@12%c flat and 50 Ibs. up 
stock around 9%c flat asked. Mid west- 
ern shippers talk 13@13%c for best ex- 
treme light varieties and decline to shade 
in the least. Tanners in the east usually 
talk a 12%c top value but are getting 
nothing at their views. Mid western 25@ 
50’s are quoted around 12@12%%c lately 
paid for quality. Most parcels are held 
up to 12%c or a trifle better. Buff weights 
are priced at 10!%4@1lc in most quarters 
but tanners’ views are seldom over a 
10c basis and some purchasing is re- 
ported from time to time. 

CALFSKINS—Some interest is re- 
ported in New York 5@7 Ib. calfskins, but 
nothing definite in the way of business 
is reported. The lighter end of the list 
is in better shape than the heavier goods. 
Medium skins quoted about $2.25 asked 
and bids around $2.15. Heavies are held 
for $3.00 while tanners think $1.90 a big 
value. Outside skins are quiet ~~ quoted 
about 5@15c discount from N. Y. rates. 
Untrimmed domestics are declared easy 
at 18c; foreign skins are quiet. N. Y. 
kips $3. 25@3.75 asked. 


i 
SIOUX CITY LIVESTOCK. 
(Special = to The National Provisioner.) 
Sioux City, Ia., March 3, 1926. 

CATTLE. —Receipts of cattle are show- 
ing some decrease this week and the fall- 
ing off is beginning to have an effect in 
a stronger undertone to the beef cattle 
trade. At this writing the general run of 
beef steers and yearlings stand quotable as 
strong to 25c higher than at the finish of 
last week and the demand appearing to be 
good and active. 

The butcher and dressed beef grades of 
she stock show about the same strength 
and advance as that noted for steers. 
While the best steers of light and me- 
dium weight stand quotable around 
$10.00, the bulk at $8.00@9.25, but with 
tops here today bringing $9.75; common to 
fair grades of all weights, $7. 00@8.00; bulk 
of fat cows, $5.50@7.00; a Byrd 
8.00; extra quality up to $8.50 and $9.00; 
coeens largely $3.50@4.25; rome $10.00@ 
11.0 

HOGS.—On receipts of 13,000 hogs for 
today and 32,000 for the half week, the 
market ruled steady for light weights and 
with the butcher grades of strong 
weights and medium butchers selling 
strong to 10c higher. 

Lights sold at $12.50@12.90; light and 
medium butchers, $12.00@12.50; heavy 
weights, $11.40@11.90; sows, $10.25@10.75; 
pigs, $13.00@13.75. 

SHEEP.—Sheep and lambs were 25c 
lower with best see selling at $13.35 
and choice ewes $8.25. 
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SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at - ee 
centers for the week ending February 27, 


























CATTLE. 
Week Cor 
Prev. 
Feb week 1925 
0) Ae ree 28,862 26,801 29,276 
pT ee ee 22,329 23,910 23,752 
MIE adit aire a. a1 ba Peete ae 22,853 17,744 19,248 
Fast St. Louis ............. 11,665 9,483 18,728 
be bgss. <.000easeoceune 8,741 9,828 10,041 
AMEE, GN 6 66.6 css cccccccsuce 8,913 8,173 8,190 
eee een «sah 517 762 
WO I, es Sake eves nceds 5,169 5,979 6,370 
Be eee 2,154 2,057 1,710 
ED 60:45 66504 s00-00e8 3,828 4,190 1,625 
Boston .... - 1,864 1,570 1,499 
New York and Jerse y ¢ ity’ - 9,605 9,402 10,121 
Oklahoma Clty .........ccce 4,585 4,843 5,843 
TO eis vds cece eee 029,458 124,497 132,156 
HOGS. 

i Es eee or 200 99,600 139,600 
SE CNP) 6 oc oc'sas Si.04 ene 1,935 19,948 33,402 
I ec tetc es wedennn cane rie st 30,183 64,490 
East St. Louis 28,178 24,842 38,741 
St. a are hina areata ee 15,705 12,822 30,997 
SEE a snk W0 kiaéx sedate 31,256 30,676 68,292 
CP Wavdsau ecules «s vives: Laman 5,820 12,359 
aio 5 c osise sa ccconter 11,757 15,381 12,000 
WORE WORT i once cle ce eace 3,754 5,153 «10,415 
WII oS oc sce recon sieeen 17,239 15,450 17,800 
TRGIGREEOED. o.05 0 ccccvcccews 24,251 25,801 16,643 
i A ea 10,231 18,005 14,674 
New York and Jersey City.. 42,801 44.254 58,845 
Oklahoma City ..........e06 2,880 2,749 6,698 
WIN e tees toa pean vend $51,973 344,679 514,746 
Oo ee rr 50,020 70,517 52,689 
Kansas City 23,969 19,337 
Co ae ae 35,685 33,826 
East St. Louis .. 7,028 1,953 
Se Nc. sv .065a,nentceet 26,817 22,533 
Sioux City 7,196 6,753 
inated ed are er 283 297 
Fort Worth 1,747 588 
Indtanapoll ‘= oe 

Indiana 8 ee 
Bosto _ : ee pee 342 5,247 8,880 
New "York and Jersey City.. 40,894 37,110 88,161 
Oklahoma City .........c00% 172 108 26 
ig ci oisoais dccnees ees 199,174 221,113 184,267 

i 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for the 
week ending March 6, 1926, with com- 
parisons, are reported as follows: 

PACKER HIDBS. 


Week ending Week ending Oor. week 
Mar. 6, ’26. Feb. 27, '26. 1925. 


Spre ady native 


steers ....... @14\%c @l4\e @lic 
He an “native 
CC . re 124% @12\%c @18c @lic 
Heavy Texas 
a ae @12e @124%ax @14%c 
Heavy butt 
branded 
ae @i2e @12\%ax @l4\%e 
—= Colorado 
& segues @11%c @12ax @13%c 
nx- eight Texas 
steers ....... @llic ‘lic oi 
Branded cows. . @10%c Lic ‘ 
= native 
encecece @llc @lic @13%c 
L ight “native 
CO Re a 0% 9% > eed 
Native bulls.... c 2c 
branded bulls. @ 8c 8n 10%c 
Calfskins ..... @21c 210 25e 
oo ae “ante 16 17¢c 18¢ 
Kips, over’t... 14%c 14 15¢ 16¢ 
Kips, branded. . 13¢ 12 13¢ 14c 
Stunks, regular. @85e 85c 1.20 
Stunks, hairless.50 @60c 50 160c 65c 


Light, Native, Butts, Colorado and Texas steers ic 
per Tb. less than heavies. 
CITY AND SMALL PAOKBRS. 
Week ending Week ending oo, — 
Mar. 6, °26. Feb. 27, ’26. 
Natives, all 


weights ..... 11%@120 11%c 138% 
Bulls, native... 10c 9%4@10e 11 
Br. str. hds....11 11%c lle 1 
Calfskins ..... 18%4n 18%n nt 23e 
Re @i5i4n 


1514n 17 18¢ 
@1.06 1.50 
Slunks, hairless 


We. Risvicees @40c @40c @50c 
COUNTRY HIDES. 
Week ending Week ending Cor. week 


Stnnks, regular. @1. 


Mar. 6, ’26. Feb. 27, '26. 1925. 
Heavy steers....11 @11%e 11 ll%c 124%@13c 
Heavy cows..... 9 @ 9%c 9 9%c 11 11% 
Bes .ccccesccce 91%4@10c 9% @10e 12 12% 
Iixtremes ....... 11 be 11 12c 13% @14c 
WED sc ccccasvecs 1% 7T%4@ 8&e 8%@ 9c 
Branded hides... 8 @ 8%e 8%@ 9c 10 10%c 
Calfskins ....... 14 @iUc 14 15¢ 15% @16c 
2. Saree 13 4c 18 14c 13 14¢e 
Light calf..... - 1.00 $0. 1.00 1.1 1.15 
TIORCOS co cccqccs £0.80@0.90 $0. 10.90 '0.95@1.05 
Slunks, regular.$0.80@0.90 $0. .90 1. 1.15 
Slunks, a 80! = fo 10.40 .80@0.40 
Horsehides ..... 4.2% $4.75@5.2% 
Hogskins ....... 50. 25 : 3 $0. 25@0.80 $0.25@0.30 

SHBEPSKINS. 
Week ending Week ending Cor. week 

Mar. 6, °26. Feb. 27, '26. 1925. 
Large packers. .$2.00@2.600 $2. 2.60 $3. et 25 
Small packers. .$2.25: a on 2. 2.50 $3.7! 00 
Pkrs. shearlgs. . 1.15@1.25 $1. 9 4 
Dry pelts...... "$0. 23@0.2 $0.24@0.26 $0.5 
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ICE AND REFRIGERATION 


ICE NOTES. 


Lunnenburg Cold Storage Company has 
been incorporated in Kittery, Me., with a 
capital stock of $950,000, with M. E. Cole 
as president. The company plans to oper- 
ate refrigerating and cold storage plants 
in Lunnenburg, Nova Scotia. 

Fairport Storage & Ice Corporation has 
been incorporated in Perinton, N. Y., with 
a capital stock of $250,000 by ee Bentley 
and others. 

Purity Ice & Cold Storage Company has 
been incorporated in Wilmington, Del., 
with a capital stock of $2,750,000 by S. L. 
Mackey and others. 

Climax Refrigeration, Inc., has been in- 
corporated in Cleveland, Ohio, with a 


capital stock of $10,000 by John M. Hogg, 
Harry W. Lowen and M. C. Murray. 

City Ice & Coal Company has been in- 
corporated in Middletown, Ohio, with a 
capital stock of $25,000 by N. W. Senick 
and Mark A. Sohngen. 

St. Tammany Ice & Manufacturing 
Company has been incorporated in Cov- 
re La., with a capital stock of $100,000 
by C. E. Babington and E. J. Frederick. 

City 1 Ice Company has been incorporated 
in Atlantic City, N. J., with a capital stock 
of $125,000 by Joseph Proebsyle and 
others. 


How should a refrigerator car be pre 
pared and chilled ore loading beef? 
Ask THE BLUE BOOK, the “Packer's 
Encyclopedia.” 





Glenwood Avenue 
West 2 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 











Novoid Corkboard Insulation 


Made of specially selected, clean, dry cork granules. Compressed and baked in double width 
molds, split and finished full standard 12”x36”—no “green centers” possible. 


Write Dept. 42 for Literature and Sample. 


Cork Import Corp., 345 West 40th St., New York City 














13-13% Solid 
». 19% Flake 


A commerical produet of highest quality. 


Manufactured especially for the refriger- 
ation trade. 


Booklet on Alkalinity—Ammonia Leaks 
—Corrosion and Complete Refrig- 
eration Table on request. 


Stocks in principal Commercial Centers 


THE ae eee asgaeeee 
dland Michi; 2 


New wore SUIMT LOVIN 


CORK 
INSULATION 


There is a good reason why ex- 


Perienced engineers, architects, 
and owners have been favoring us 
with their business and why they 
specify “Crescent” (100% pure) 
Corkboard. 


Write for complete information. 
United Cork Companies 


Plant at LYNDHURST, 
BRANCH onal 


New York, WN. Y. Pittsbu: P 
Philad aoe ~~ a. 





BRINE SPRAY REFRIGERATION. 


S. C. Bloom, for many years identified 
with the Atmospheric Conditioning Cor- 
poration as vice-president and Western 
manager, with headquarters at Chicago, 
has acquired the Webster brine spray, also 
the brine spray refrigeration and packing- 
house air-conditioning business formerly 
handled by the Atmospheric Conditioning 
Corporation, through which it was widely 
and favorably known in the meat packing 
industry. 

These special branches of their business 
were developed by Mr. Bloom, prior to 
and during his association with the Atmos- 


_— 7 . ———————EEE ] 


Ss. C. BLOOM 


pheric Conditioning Corporation, through 


his recognition of the fertile field for ap- 
plying the principles of air conditioning— 
in which he has been engaged for 15 years 


—to the many refrigeration and humidity 
control problems of the meat packing and 
cold storage industries. 

Mr. Bloom will carry on his business 
under the name of S. C. Bloom & Com- 
pany, and will continue to maintain execu- 
tive offices in the Monadnock Block, Chi- 
cago. 

The new company will continue to han- 
dle Webster air washers and a line of re- 
frigeration specialties, notably the Hilger 
no-freeze back control valve and three- 
pressure defrosting system, which Mr. 
Bloom considers among the greatest con- 














It Can’t Forget to Close Itself 


“Door That Cannot Stand Open” 


Its flapper doors always closed unless filled 
with passing goods or man. 
dry cold air, no inrush of warm moist air. 


Stevenson Cold Storage Door Co. 
1511 West Fourth St. 


STEVENSON’S 


No outrush of 


Bulletin No. 48, FREE, shows how it 
saves its cost in a single month. 


Chester, Penna. 
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The Arctic Junior 
Refrigerating Machine 
Built in capacities of from 
1 to 25 tons 





THE ARCTIC JUNIOR 


has proven its superior qualities 
to others. 


Let it prove itself to 
YOU 


The Arctic Ice Machine Co. 


CANTON, OHIO 








tributions to the refrigeration industry ap- 
pearing in years. In his opinion they will 
do much to eliminate the shortcomings 
of direct expansion systems of applied 
refrigeration. 

In addition to taking contracts for re- 
frigeration and air conditioning systems, 
the company will manufacture several ar- 
ticles of allied equipment designed and 
perfected by Mr. Bloom. 

Mr. Bloom as an individual will do con- 
sulting work in refrigeration, specializing 
in packinghouse and cold storage work, 
also in general air conditioning, including 
ventilation, humidity control, cooling and 
drying, thus making available in a strictly 
professional way an extensive experience 
accumulated through many years of com- 
mercial and research work in these 
branches of engineering. 

ss Wolcott, long connected with 
Armour and Company, and intimately ac- 
quainted with packinghouse requirements, 
is associated with Mr. Bloom as chief 
engineer. 

Mr. Bloom holds membership in the 
American Society of Heating and Venti- 
lating Engineers, also in the American So- 
ciety of Refrigerating Engineers, having 
served two years as president of the Chi- 
cago section. He is an active member of 
the National Association of Practical Re- 
frigerating Engineers, and the author of 
numerous technical articles on brine spray 
refrigeration and air conditioning, some 
of which are considered the authoritative 
works in their field. 

These changes are the outgrowth of the 
purchase of the Atmospheric Condition- 
ing Corporation by the Carrier Engineer- 
ing Corporation, Newark, N. J., with 
which it has been merged. 


ae as 
PACKERS WIN ON DECREE. 

Suspension of the so-called packers’ 
“consent decree,” ordered by Justice Bai- 
ley of the District of Columbia Supreme 
Court on May 1, 1925, has been upheld by 
the District of Columbia Court of Ap- 
peals. 

The Department of Justice and the Na- 
tional Wholesale Grocers’ Association ap- 
pealed the order, and on motion of the 
California Cooperative Canneries the ap- 
peals were dismissed, the court thereby 
upholding the suspension order of the 
lower court. 

Under this decree the large packers 
were prevented from engaging in unre- 
lated lines of business, such as the han- 
dling of canned fruit and vegetables, and 
were called upon to dispose of their hold- 
ings in stock yards and similar lines. 

Justice Bailey’s order was that the de- 
cree be suspended “in every particular.”’ 
This means a complete modification of 
the orders embodied in the decree. 


“If equipment can effect a saving in your 


plant, you are paying a tax equal to that Henry Ford. 


9. 


saving until you install that equipment!?— 








Hot Water Control 


Overheated water wastes FUEL 
and often spoils the product 


| get ehoie automatic temperature regulators used on all types 
of hot water heaters, hog scalding vats, ham cooking vats, 
etc., positively eliminate losses caused by overheated water. 


Every month you use hot water that is not thermostatically 
controlled you are wasting money that could be used to increase 
dividends or salaries, or that would enable you to reduce the 
price of your product. 


Here are some Packers that are saving money with 
Powers Temperature Regulators 


Fee RERBERESESERSEBS SESE RERE ERR ERM 


Armour and Company 
Cudahy Packing Co. 
Beech Nut Packing Co. 
G. H. Hammond Co. 
Oscar Mayer 


Omaha Packing Co. 

Hormel Packing Co. 

John Morrell & Co. 

Brennan Packing Co. 

Cincinnati Butchers’ 
Supply Co. 


Wilson & Co. 
Allied Packers 


Jacob Dold Packing Co. 


Rath Packing Co. 
Detroit Packing Co. 


And Many Others too Numerous to Mention Here 


Let our Engineers study your temperature problems and 
recommend the type of POWERS control that will give you the 
best results at the least cost. 


_ With 35 years of experience in applying temperature control 
in Packing Plants our engineering service is unequaled. 
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THE POWERS REGULATOR Co 7 
a Se 
35 years of specialization in temperature control 4 i 
2725 Greenview Ave., Chicago. Also New York, Boston, 4 Rae ro 
Toronto, and $1 other offices. See your telephone directory. x 
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A Regulator like this as yo os” 
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Chicago Section 


Jay E. Decker, president of Jacob E. 
Decker & Sons Co., Inc., Mason City, Ia., 
was in the city this week. 


D. A. Lacy, prominent cottonseed oil 
broker of Dallas, Tex., was in the city 
this week calling on the trade. 


F. S. Brown, well-known New York 
City provision broker, was in Chicago 
last week calling on his customers. 

E. C. Merritt, of the St. Louis Indepen- 
dent Packing Co., St. Louis, Mo., made 
a short business trip to the city this week. 


A New York visitor to the city this 
week was Hornberger, of the 
American Agricultural Chemical Company, 
New York City. 


A. V. Piddington, head of the by-prod- 
ucts department of the Swift Canadian 
plant at Toronto, spent Monday and Tues- 
day in Chicago. 

S. W. Lund, manager of the Edmonton, 
Alta., plant of the Swift Canadian Com- 
pany, spent the week in Chicago at com- 
pany headquarters. 

Herman L. Jeschke has opened a new 
meat market at 1238 George street, Chi- 
cago, under the name of the Northwest 
Packing Company. 


Packers’ purchases of livestock at Chi- 


cago for the first four days of this week 


totaled 32,910 cattle, 9,226 calves, 56,582 
hogs and 41,722 sheep. 


That famous veteran, John Murray, 
head of the cottonseed oil department of 
Henry Hentz & Company, New York, was 
a Chicago visitor during the week. 

Provision shipments from Chicago for 
the week ending Feb. 27, 1926, with com- 


parisons, are reported as follows: 
Cor. 
Last week. Prev. week. week, 1925. 
Cured meats, Ibs. .16,054,000 15,916,000 15,812,000 


oq meats, Ibs. .41,327,000 41,659,000 37,883,000 
IDS. ...2000. 10,424, 000 8,767,000 5,510,000 





H. ©. GARDNER F. A, LINDBEEG 


GARDNER & LINDBERG 


ENGINEERS 
Mechanical, Electrical, 
‘TIES, Packing Plants, Cold Storage, 
atio In on Me 
ms, Inv ns 
1184 Marquette Bldg. ‘CAGO 


Harry Manaster has been showing the 
visitors the latest sartorial styles at Hot 
Springs, Ark., for the past few weeks. 
Harry always has the latest model, either 
in dress or packing plants. 

Henry M. Schwarzschild, for many 
years head of the S S. and Wilson oil 
departments at New York, and now a 
leading packing and provision merchant 
of Havana, Cuba, is in the United States 
ona business trip, and was renewing old 
acquaintances in Chicago this week. 

Prices realized on Swift & Company’s 
sales of carcass beef in Chicago for week 
ending Saturday, February 27, on ship- 
ments sold out were as follows: Cows, 
common to good, 8.50@13.00c;_ steers, 
common to medium, 12.00@15.50c; steers, 
good to choice, 16.00@19.00c, and aver- 
aged 13.03c per pound. 


LAMB IS CHEAP AND PLENTY. 


Six men from Colorado and Nebraska, 
representing lamb feeders in a small ter- 
ritory that constitutes less than one-tenth 
of one per cent of the national area, but 
supplies nearly ten per cent of all the 
lambs marketed in the country, were 
visitors to Chicago this week. They were 
C. R. Evans and C. A. Bartels, Fort Col- 
lins, Colo.; George Kern, Windsor, Colo.; 
, 2 Halley, Scotts’ Bluff, Nebr., and 
B. L. Von Trotha and H. W. Farr, 'Gree- 
ley, Colo. 

At the offices of the National Live Stock 
and Meat Board, the following statement 
was authorized: 

“With increased receipts of lambs com- 
ing to market during the last few weeks, 
wholesale prices of dressed lamb have 
declined approximately 12 per cent below 
the levels which prevailed in Chicago dur- 
ing the first part of the month, and from 
15 to 20 per cent below the levels which 
prevailed at that time in Eastern consum- 
ing centers. 

“Lambs are now coming to market from 
Colorado and the Scotts Bluff territory 
in entirely adequate quantities for the 
consuming demand. At present whole- 
sale levels housewives should find lamb, 
particularly the shoulder and breast, an 
unusually economical buy. 


“Tt is interesting to note that consump- 
tion per capita of lamb and mutton is 
five times heavier in England than in the 
United States.” 

he 


DIRECT SHIPMENTS OPPOSED. 


Discouragement of what is regarded as 
“the growing practice of direct shipments 
of livestock” to packers was included in 
the resolutions adopted by the thirteenth 
annual convention of The Kansas Live 
Stock Association held at Wichita, Febru- 
ary 24-26. 


The association views the practice as a 
means of “destroying open competitive 
markets.” The Secretary of Agriculture is 
asked to take such steps as will insure to 
the livestock interests open and competi- 
tive markets for the future. 

A vote of thanks was extended to the 
agencies cooperating in the “better meat” 
week observed in Wichita from February 
21-26, and local establishments were urged 
to continue serving quality meats. 

Included in the more than 50 prizes 
distributed at the banquet on Friday eve- 
ning were fancy assortments of hams, 
bacon and lard, contributed by Armour 
and Company, Swift & Company, the 
Cudahy Packing Co., Wilson & Co., 
Keefe-LeStourgeon Packing S0., Jacob 
Dold Packing Co., and the Butzer Packing 


Co. of Salina. 
— 


CASEY HEADS PROVISION MEN. 


Following election of officers of the 
Philadelphia Commercial Exchange for 
the new year the announcement of new 
standing committees shows that the Pro- 
vision Committee is headed this year by 
George A. Casey, vice president of the 
Wilmington Provision Co., as chairman. 
George Casey is one of the live packers 
of the East, and the provision activities of 
the Exchange will not be allowed to slow 
up under his administration. 

During the past three years the Phila- 
delphia provision interests have been well 
looked after by this committee under the 
chairmanship first of John J. Felin and 
later of B. C. Dickinson, general manager 
of Louis Burk, Inc. .Mr. Dickinson is the 
provision member of the board of direc- 
tors of the Exchange this year. 





Packing House Products 


Oldest Brokers in Our Line 


Tallow 








H. P. Henschien R. J. McLaren 


HENSCHIEN & McLAREN 


Architects 


1637 Prairie Ave. Chicago, Ill. 


Provisions 
Olls 





Carcass Beef—P. 8. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 
Quick Reliable Service Guaranteed 


D. 1, Davis and Associates 


624 South Michigan Avenue 
CHICAGO, ILL. 








Stadler, Levine & Cravin 
Architectural & Mechanical Engineers 


Packing Plants—Refrigeration 
Plans and Supervision 








ANDERS & REIMERS 
ARCHITECTS 
ENGINEEES 
Packing House 
Specialists 


$14 Erie Bldg. 
Cleveland, O. 








PACKING PLANTS AND COLD STORAGE Eight Phones Postal Telegraph Building 
CONSTRUCTION All Working CHICAGO, ILL. 29 Broadway NEW YORK 
2 " Saag ie Set &. Smee C. W. RILEY, Jr. 


Pine & Munnecke Co. 
Packing House & Cold Storage 
Construction; Cork Insulation & 
Overhead Track Work. 


BROKER 


2109 Union Central Bldg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 








10 Murphy Detroit, Mich. 1 cone 


Offerings Solicited 








M. P. BURT & COMPANY 
Enginccre & & Architects 
and Cold day Designing— 
Censultation en Power Costs, 


Curing, ton You Peeat te Dee BC Sense la 
— Lower Construction Cost. Higher 


206-7 Falls Bidg., MEMPHIS, TENN. 














PACKERS ARCHITECTURAL & ENGINEERING CO. 


H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 
Manhattan Building, Chicago, Ill. 


Cable Address, Pacarco 
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NATIONAL LEATHER IMPROVES. 

A generally improved condition and a 
net profit are shown by the National 
Leather Company in its seventh annual re- 
port to shareholders for the year ended 
January 2, 1926 

The net profit, though small, amounting 
to $16,160, compares very favorably with 
the deficit of $92,843 reported in 1924. In- 
ventories and indebtedness were mate- 
rially reduced, and the year brought about 
a slight gain in the working capital and a 
continued improvement in the ratio of cur- 
rent assets to debts. 

The $7,000,000 balance of 8 per cent five 
year gold notes were called the middle of 
the year, six months before their maturity. 
This aided in reducing interest charges by 
some $300,000. It is felt, however, that 
the full benefits of the discharge of this 
high interest rate will not be felt until 
1926. 

Delivered sales of merchandise amounted 
to $25,837,340 by the company and its 100 
per cent owned subsidiaries. No accaunt 
is taken of sales by companies not fully 
owned. Sales in 1925 were slightly less 
than in 1924, due to a decreased demand 
for the products of the industry. ; 

Commenting on conditions in the indus- 
try, President W. R. Fisher calls atten- 
tion to the fact that heavy leather stocks, 
made from cattle hides, have been notori- 
ously out of balance, “and progress made 
during 1925 toward correction has been 
disappointing.” He feels, however, that 
the attainment of the proper balance be- 
tween supply and demand is again in 
sight. ; 

The balance sheet is as follows: 

ASSETS. 
Current Assets: 


$ 1,655,480.63 


ceivable ......+-.--- 2,881, 863.60 
Inventory (i neluding 

Merchandise con- 

signed for tanning, 

less advances there- . 

ON) ceccccrcsccseees 12,852,251.95 


— $17,889,596.18 
2,607,113.80 





Stocks of Affiliated Com- 
PANIES 2... cece ee ceeeeee reer eeeeees 
Real Estate, Buildings, 
Machinery, etc. 
(Less depreciation re- 


BEPVE) ccc ccccccccccsscerccvecce 5,361,974.52 


ae 


LIABILITIES. 
Current Liabilities: 
"pl gup $ 7,981,756.47 
«+ pepe 499,878.95 


Capital Stock: 
Preferred—8% Cumula- 
tive, Par Value $100 


per share........... $13,000,000.00 
Common — 750,000 

shares of $10 each... 7,500,000.00 

$20,500,000.00 

Deficit .........22.+.+- 98,622,050.92 


16,877,049.08 
$25,358, 684.50 





Consolidated Income Account and Surplus for Fiscal 
Year Ending January 2, 1926: 


Sales—Net ......cccceccccecccecccsssecs $25,837,340.88 


Profit from operations after deducting 

all operating expenses, selling, ad- 

ministration and general expenses 

and providing for depreciation on 

the manufacturing properties....... $ 720,557.53 
Interest on borrow 

money (including pre- 

mium and balance of 

discount on the Five 

Year Gold Notes re- 


SOD <4 5:0bn von 9048604 818,013.83 
Less interest received. . 113,616.77 
- 704,397.06 
Se. oe | Seer error ire $ 16,160.47 
Deficit beginning of Year.$ 3,806,726.54 
Less surplus adjust- 
Pere 167,615.15 
ee 3,639,111.39 
Doehoit, January 2, 10DG....0.ccccaccccses $ 3,622,950.92 


The officers of the company are: Geo.’ 


H. Swift, chairman of the board of di- 
rectors; W. R. Fisher, president; F. J. 
Kitchell, vice-president; A. Handy, 
vice-president; H. J. Nichols, treasurer; F. 
W. Crocker, secretary; A. H. Handy and 
F. C. Bassett, assistant treasurers. 
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EXPORTS OF MEATS AND FATS. 

Exports of meats and fats from the 
United States for the month of January, 
1926, with comparisons, for the seven 
months ending January, are reported as 
follows by the U. S. Department of Com- 


merce: 
MONTH OF JANUARY. 


1926. 1925. 
ital ts and meat prod- 
= _— etniaatess ee tee lbs. 58,828,037 78,270,196 
WRMO 0 ccicrecccraceevcces $ eyes $ Pergo 
Total animal oils and fats,lbs. 88,150, 158, 
‘Value Fcucihinehse caused $ 13,637,773 $ 14,794,060 
Beef and veal, fresh...... Ibs. 233,228 370,238 
f, pickled, etc......... Ibs. 1,365,168 1,467,088 
Por A Tres aden Gas seaeeen lbs. 2,093,723 4,564,130 
Wiltshire sides........... lbs. 2,327,089 1,996, 
Cumberland sides......... lbs. 2,184,853 3,163,512 
Hams and shoulders...... lbs. 21,000,411 29,377,349 
WAGE oes ciwcc vce ccccassce lbs. 21,141,972 21,631,721 
Pickled pork.........++++ Ibs. 2,784,089 2,538,9 
OMG Ole... ccccccccveccace lbs. 6,247, 6,266,682 
TMP occccccccccccccccees lbs. 76,669,910 78,440,345 
a lard. age eetn sess - 125,995 2,105,430 
compounds, anim ‘ats, 

- Ibs. 1,228,706 645,607 
Margarine, animal fats. .lbs. 167,254 55,7381 
Cottonseed oil............ lbs. 7,312,103 8,911,760 
Lard compounds, vegetable 

Pre rerrr te lbs. 561,308 511,504 
SEVEN MONTHS ENDED JANUARY. 
1926. 1925. 


Total meats and meat prod- 
ucts . -lbs.828,135,677 418,553,120 














WEN ccccKhs vee acetiednne $ 66,830,262 $ 64,269,792 
Total animal oils and fats,lbs.474,306,731 853, 
WED: cccctocsrcnctoveses $ 78,537,475 $ 88,238,049 
Beef and veal, fresh...... Ibs. 1,776,575 1,698,934 
Beef, pickled, etc........ lbs. 11,899,944 13,478,996 
POCK, FEO. cess cccecccces lbs. 9,314,242 19,567,169 
Wiltshire sides........... lbs. 8,372,594 658, 
Cumberland sides......... Ibs. 14,448,443 15,237,738 
Hams and shoulders...... 1bs.123,264,560 157,356,043 
WI 5 kcacasecsccteceess 1bs.103,3886,052 138,752,661 
Pickled pork...........+6. Ibs. 16,984,282 16,012,183 
ES Se lbs. 45,673,362 865,991 
Pore. 1bs.388,033,898 493,710,824 
NEE SIRES. So's en acgees Ibs. 12,556,177 14,102,834 
Lard compounds, animal fats, 
Ibs. 10,429,187 4,677,823 
Margarine, animal fats...lbs. 473,726 475,196 
Cottonseed oil............ Ibs. 41,658,758 34,103,559 
Lard compounds, vegetable 
BON Wass san oe eeNsRanube Ibs. 5,456,489 3,762,653 


CHICAGO PROVISION STOCKS. 
Stocks of provisions in Chicago at the 
close of business on February 28, 1926, 
with comparisons, are reported as follows 
by the Chicago Board of Trade: 
Feb. 28,'26 Jan. 31, ’26 Feb. 28, '25 
Mess pork, new, 


made since Oct. 
26, bris..... 366 642 438 


pork, bris....... 26,227 20,270 22,199 
P. 8S. lard, made 

since Oct. 1, °25, 

MG) Saveunees wae 19,757,891 13,265,852 68,514,674 


P. S. lard, made 

Oct. 1, ‘24, to 

Sarre eee eee 
Other kinds of lard 3,203,070 3,763,696 12,393,534 
S. R. middles, 

made since Oct. 

2, "20, TBS... 363,500 45,261 6,547,874 
D. S. cl. bellies, 

made since Oct. 

i Se 14,969,241 10,649,845 8,415,715 
D. 8. cl. bellies, 

made prev. to 

Ost. 1, "SG. 2000. 656,474 2,006,347 2,100 
D. 8S. rib bellies, 

made since Oct. 

Sere 2,135,913 1,544,586 3,972,070 
D. 8S. rib bellies, 

made prev. to 

i ae See 245,810 a ee 
Ex. sh. cl. middles, 

oe Oct. 1, °25, 

Mk aveneeeaunws 257,605 185,853 
Ex. sh. cl. middles, — 

made prev. to 
=a 1 aan lbs.. 8,312 Te ekedeaes 
Sh. cl. m es, lbs. 13,000 48,000 7 
Ex. sh. rib middles, et la 

i asieenentess © Sekvebees cnendect 

D. S. short fat aint 

backs, lbs.... 7,654,253 5,457,681 3,872,629 


D. 8. shidrs., ibs. . os Buiss 139/515 187,067 
- P. hams, Ibs... 30,416,398 30,012,512 47,915, 
> 2 skd. hants, ‘i —- 
Me a hes bieeeas es 13,603,857 13,883,303  25,155,5 
8S. P. bellies, lbs.. 14,068,802 13,606,815 19'086,104 
S. P. Calif. 
or picnics, 
8S. P. Boston 
shlidrs., lbs., 


S. P. shidrs, Ibs.. 


7,649,784 6,857,327 18,541,911 
225,732 188,526 191,688 
9,251,126 8,191,872 12,470,236 
101,556,992 94,449,793 141,944,161 
ve ‘eee 





What is the emulsion method of 
preparing sausage meats to increase 
binding qualities? Ask THE BLUE 
BOOK, the “Packer’s Encyclopedia.” 




















CHICAGO LIVESTOCK. 

RECEIPTS. 

Cattle. Calves. . Hogs. Sheep. 
Mon., Feb, 22....... 18,951 4,240 43,487 15,469 
fues., Feb. 23....... 14,153 3,295 30,691 11,731 
Wed., Feb. 24.......11,191 1,927 17,814 16,272 
Ther... POR. Bi. oon 11,471 4,629 41,490 25,917 
i SS eee 2,083 521 =: 19,405 5,069 
Sat, Feb. Be scvccecs 239 130 3,093 1,776 
‘rotal last week..... 58,0388 14,742 155,980 76,284 
Previous week ...... 51,343 13,963 155,151 95,363 
EF eee 55,685 18,885 197,297 838,178 
Two years ago...... 56,616 18,441 221,963 377 

SHIPMENTS 
Mon., Feb. 22....... 4,728 453 15,908 5, 
Tues., Feb. 28....... 3,173 276 9,180 Sone 
Wed., Feb. 24....... 3,553 67 8,563 4,796 
Thur., Feb. 25...... 2,625 870 13,180 8,463 
Pet, POR Bons ccccs 1,784 109 10,618 3,804 
Bat,, BO. Fle vc cscce 289 ose 752 
Total last week..... 16,152 1,275 60,312 \ 
Previous week....... 15,554 1,388 59,739 38900 
et” ere 16,012 1,456 64,437 27,503 
Two years ago...... 20,361 1,606 74,756 21,118 


Receipts at Chicago Stock Yards thus far this year 
to February 27, with comparative totals: 


1926. 1926 
NS eg tiiwaet eat Cene anc easier 479,772 496,898 
MED. «eva beddudeuerwadesen ces 122,374 137, 
MTR aicuSes. cheese eladc conserved 1,471,696 2,200,772 
WE eapeiexanedvess bn uscena wed 694,119 609,739 


Combined weekly hog receipts at eleven markets 
for week ending February 27, with comparisons: 


Week. Year to date. 


Week ending February 27.... 525,000 5,175,000 

MEMTUNED WOU sevciscccce ceeds 519,000 ecccese 

Ms ukbetwue iocaek ose cdece 705,000 7,593, 
espd Qabendecesenesnnesls 000 8,178,000 


Combined receipts at seven markets for the week 
ending February 27, with comparisons: 


*Cattle. Hogs. Sheep. 


Week ending Feb 27....183,000 454,000 199,000 - 
Previous week ......00. 000 448,000 227, 
EE Sa pivegiendsekcous 171,000 609,000 207,000 
MEET -causieckevacaeeseces 74.000 712,000 175,000 
Ps cds cos duel te ecole 180,000 641, 211,000 
ay Per Peres ete eee 159, 450,000 162,000 


_ Combined receipts at seven points for 1926 to 
Vebruary 27, 1926, with comparisons: 


*Cattle. Hogs. Sheep. 
1926 cheb encaerveeeaas 1,559,000 4,460,000 1,730,000 
1925 Botut Morden 7 eacae 1,532,000 6,478,000 1,577,000 
1924 pcaeen iu ds emegeiae 1,617,000 6,790,000 1,758,000 
MPH aerubiedecenduies 1,667,000 5,948,000 1,822,000 


*Calves at Omaha, St. Louis and St. Joseph counted 
as cattle, 


Chicago Stock Yards receipts average weight and 
top and average prices for hogs, with comparisons: 


Average 
Number weight——Prices—— 
received. Ibs. Top. Average. 
155,900 241 $14.00 $12.10 
155,151 240 138.85 12.00 
197,297 221 12.40 11.75 
221,963 229 7.30 7.10 
- -194,863 230 8.45 8.00 





---154,171 232 11.40 11.00 
eee - 186,595 2384 11.25 10.20 
AV. IOQA-2026 2. ccccccces 190,000 229 $10.15 §$ 9.60 


*Receipts and average weights for week endin 
Vebruary 27, 1926, unofficial. ° of 


WEEKLY AVERAGD PRICE OF LIVESTOOK. 


Cattle. Hogs. Sheep. Lambs. 
“Week ending Feb. 27..$ 9.60 $12.10 $ 8.35 $13.25 
y 90 §=12.65 





Previous week ......... 60 12.00 

ME dee he acuwintin erate 9.70 11.75 8.50 17.00 
PE Stuecocsenasaeeale 9.25 7.10 9.35 15.4 
MEPL a Sac e0 Aicmeaate ilnee 8,85 8.00 7.50 13.95 
ROE 6 Ra usd a dieleee'e eaten s 8.05 11.00 7.90 14.75 
WL wivaweccaekwevaves 9. 10.20 6.00 10.25 
Pes 8 eer $8.95 $9.60 $7.85 $14.30 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 


Cattle. Hogs. Sheep. 
“Week ending Feb. 27..... 42,100 95, 9 
PROTIOUE WEEK: Sec sidccccens 39,789 95,412 69,463 
1S eee 89,673 132,860 55,675 
Pr errr rere 36,255 147,207 42,259 
BE Cs cdennvesscvngarceat 40,842 142,622 45,298 


*Saturday, Feb. 27, estimated. 


Chicago Posy hog slaughters for the week end- 
ing Feb. 27, 1926: 





APM A 006 0 h'0-0.ie dai ndaodacn's Gok mele -» 7,700 
Anglo-American 2,300 
Swift & Co..... 10,700 
Hammond Co..... 6, 
Morris & Co...... 6,400 
Wilson & O0...ccsceoe 8,700 
Boyd-Lunham .......... 900 
Western Packing Co............ 6,500 
Roberts & Oake@...cccccvesecscvccece 5,300 
BE ON Mires ac benecctdecssvcacescendonnen 3,800 
Independent Packing O©0........cccseccescssee 8,600 
Brennan PACKING Ode. csccccccccccciscoctseees 6,300 
AEDT TREE Wiss ccnesceveusedsasasssscaees 2,200 
OUNCES cccccccccece TTT TTT re ove ceccocbees - 24, 
Wy candes.cunccydtvesns senceneeesce dane 101,200 
Previous week........++sse0. Svevececsee Pree 
Year ago....... nh0te0soedésimsponee dbjed ceseet 139,600 
ceeeeeooee cocesdcecvecscccecesescevecs sou 
TORR cccecccces peecresecaveneesesies occedvetes 147,800 


(For Chicago livestock prices see page 40.) 
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CHICAGO HOG PURCHASES. 
Purchases of hogs by Chicago packers 
for the week ending Thursday, March 4, 
25, 1926, with comparisons, were as fol- 
lows: 
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Week Cor. 
endi Prev. week, 
CASH PRICES. FUTURE PRICES. — = ee 
Based on Actual Carlot Trading, Thursday, Official Board of Trade Range of Prices. Anglo-Amer. pats > — heed Hod 
March 4, 1926. Swift & Oo....-..-...... 1,803 4,867 4,851 
SATURDAY, FEBRUARY 27, 1926. H. Les oses 60. «8013 5 263 3,865 
Green Meats. i —-. eal Gen. Metts & Ob............ 6,332 8127 = «4,700 
Regular Hams— LARD dean =. i : Witeent 000......5<00- 8,675 10,406 5,414 
8-10 Ibs. av p25 tia Boyd-Lunham Co. ...... 622 7,299 6,188 
220 Be. avg pees ebistahubheObeacaussen a 9g ee 14.55 14.65 14.55 14.65 Western Pkg. & Prov. Co. 6955 7858 6/100 
“> 2h Lei dla elle eat tat @23-0S«C«May'=««. 14.82% 14.95 14.82% 14.95 Roberts & Oake......... 708 5,856 3,523 
ee ae oe ese rnnrees see” @23 daly ...... 15.07% 15.20 15.07% 15.20 Miller & Hart........... 3,731 5,353 2,434 
> 6) > 2 
3S md G33 CLEAR BELLIES— Indepenient ‘Packing Co 6273 = GalO 808 
2 este re eee)? Ln wg hWie sass 16.25 Agar Packing Co........ k 2,260 1,033 
@kinned Hams— 0 Uw wtt—“‘COsOSOSCSCSCSCSCtisiti Sa we eee eee 16.4744 
et] oe. Pepe eaeceng cae ae aa SHORT RIRS— WEL, oousssw ano ves sees 57,199 76,989 59,7738 
NMS. ccccetenecssesesccsess ‘ GRID <nscon see 15.37% 
i ee, ses ecechehieenes.. LE. GU Gases oupe 15.40 CHICAGO TAIL FR H 
' 22-24 IDB. AVE... ..cccccccccccccccececess RE ES 
| 24-26 Ibs. ave FRsEnSaDhENEEN Cheyne Sed ebes MONDAY, MARCH 1, 1926. 
; Be EE, Man wedccnccecusccveonsesesesee Open. High. Sieur, Close. MEATS. 
Picnics— 
14.72% 14.72% 14.57% 14.57%4ax Beef. 
1 1525-90 18307 S40 45:10 No. 1. No. 2. No. 3 
j 18 ge ib 47% 15.47% 15.32%, 15.382%4ax 4 — tiene Pa eeecceees 4 4 4 
i @13% CLEAR BELLIES— Chuck roast .....ssseeeseeees 26 20 14 
8 mw siease 16.45 16.50 16.87% oy kg — ase. . rae ee seeeee rr 4 = 
i ciel Agee aie ye ile 3 ae Steaks, porterhouse ..... pei ee 65 ee 25 
i SHORT RIBS— Steaks, ag ev cccccccce eves 4 = i% 
20 ee” eas can 15.50ax eet stew, CHUCK.........++ * 
' P J Corned = eS 24 22 18 
RE EE ccs resonsecsebenesensenses 19 arr 15.60 15.60 15.42% 15.40 Corned plates .. wa seaseecevees 16 8 10 
; : [UESDAY, MARCH 2, 1926. Corned Fumps. boneless. <<... 
' Pickled Meats. nor ne ™ aid 
i pen. gh. we jose. . 
Regular Hams— LARD. _ 
8-10 lbs. Serre oe 4.62%4n Good. Com. 
10-12 Ibs. | alaatatrt 14.87% 14.95 14.85 14.90b Hindquarters ..........sesee0. 32 21 
; 12-14 Ibs. alana 15.05-0714 15.20 15.05 W.UTYax LORS oe eeeceecccccveccseeece 38 28 
i ie] = Bat. .occad 15.32% 15.37% 15.82% 15.3714ax = nsgcnignceeeeeseees cece Bs 10 
PETE Sv apsccigisecoconpsenncanwd 21 @21 CLEAR BELLIES— Chops, rib and oO alee ce 
re 16.3744n 
' Boiling Hams—(house run) Aaah ache 16.55ax Mutton. 
' SER MONE s Koneksyssssiniwsvcsessss ua 7 
{ BEBO TRB. BVB ec cccccccccccccccccscccccce 21% SHORT RIBS— nema Oe coe oc anes ae a yt 
; BO-BZ UWS. AVE... ccccccccccsscsccscccces @21% oS nap ah tee ee ie: 15.50n i etrbeenneb bene sca eae. ~~ 
' me— MUNy eee wees tees tees 15. Shoulders ......... Seyeesesees me 
} ened Se m Chops, rib and leim........... 88 
14-16 MDB. AVG... ....-eeccerceecccesceces @24 WEDNESDAY, MARCH 8, 1926. 
1G-18 IDS. AVE... cccccccccsccccccccscess @23 P. k 
} Te cic i seek sbevebsweeaness @21% Open. High. Low. Close. ork. 
{ BPD GEE, BUBencccccccessccecccceccesecs ake LARD— nae — — os 
| SP Bs BR cvcccvceccocevessccecesece @1s8\, ae 14.65 14.65 14.62% 14.62%4ax ins, W p SEBIO AVBecccccccccccccccecs 
24-26 IDB. AVE..--.- 2020 0- sree eee ee recess @17 % Sar oo 14.85 14.95 14. 8714  14.90b — = iia OVE. eee eee cece eens x4 
25-30 IDB. AVE... .- cee eeeeceees Reccccece @17%& i EE EGS S: 15.15 15.17% 5.12% 15.15 tom ss 4nd a’ chet debate 
j Picnics— Sept. ....++ eee fans 15.37%4n Chops ...... OGY SPARE Gi ARR RE: 
' SN os cb vs acane<adsesessssan 5 @15% CLEAR BELLIES— Shoulders sbesuceuehin seaeeane SE ee 
: Be B BB, BUR e coc ccccccccccccccccccceves 14 See 15.75 15.90 5.90 .  Hubrs ..... ere eee eee cere reer eee eer rere ee 
SIE, Sovegonsssnncceocsovesnce = 4% May ea _ ll Spareribe 02.2.0 0 0.020. peeibceres 
j 10-12 IDB. AVE... 2... cccecccccccccccsevecs @14% duly : oy 16.50ax at 4, eee eeeceresevces Ce erececerecceces 
: cc akc cabbebapwenent neces @13% Leaf lard, umrendered .........++seeeeeees 
: SHORT RIBS— 
: Bellies—(square cut and seedless) sane 15.45ax Veal. 
ter MN 0600ss0sdnecsceescccesoons @27 r , ..... 48.48 5 40 erara BK 271, ax 
810 We. avg... @25 4 ew orsawe end ied 36.81% = - 1S OTpax a RE res on eer eee 28 @38 
B. BVB-.ccccccccccccsccccsesccecs @22\4 THURSDAY. M: 1926.  - POVCQUAPTETS 2... eee eereeeecensecrevece 
RMR 56: Gcccucccovccccscccence. @19% ERURSRAT, MARCH 4, 2008 
Dn Ci én sob ones sense pesssewscese @18\4 -_ Open. High. Low. Close. 18 
/ LA -—~ 
i Dry Salt Meats. Mar. ...... 14.70 ee oe 14.70 a PRED 60 
; nxt mort cheats. S548 @14% "ara 14.92% 15.00 14.82% 15.00ax ‘and OIN CHOPS... cecccccscsevececesess 
Extra sbort ribs, 25/45....00000000000000  @uaig Tuy, -------15.10-00 15.22% 15.10 15.22% Butchers’ Offal 
, ERE Mo) sc ascconeccsascens @12\, Sept. ..-.+- sees sees cree 15.42%4n utchers 
; Clear plates, 4-6.......+.0+seeeeeeeee scene @l1 CLEAR BELLIES— BORE vans oewsecsasesesesess ocecgecccccess 6 
i DICE che cinkwanens de sehwe dees eeeas @10% rr Coe As 15.871 Pree ae 15.871hax DD TIE 6 is cueue onnsaweee ns6usbN660s 260 8 
; et Dadian May ....-- 16.25 5a pei 16.25. Tes = 100 lbs +4 
; 8-10 Ibs. avg : @l1 SMF nn ccces 16.45 ye oe 16.45 Aga inant be alld 
; pRB ccs cvcccccnwscccccesnccos ae seseesiun ob ecas 15 
H SE GE, Des cccrccccecccscsecscaseuse @l1l% SHORT RIBS— Deacons .......... 12 
j oe |) Serer ima ie 15.45b 
' @12\, Mise sse 15.27% 15.4214 15.27% 15.42%4b 
J 19%, 
gisk FRIDAY, MARCH 5, 1926. CURING MATERIALS. 
So Belltes— Open. High. Low. Close, Bbls. Sacks. 
' 14-16 lbs. eve. @16x — nats Nitrite of Soda, 1. c. 1. Chicago........ 10% 
i a a eo @eecce cece eevee . ax 
j 44 -_ eis: May .......14.95 15,00. 1.0214 14.95 14.97 44ax Double refined saltpetre, gran., 1. c. 1.. — 6% 
' 20-25 Ibs. @ie1. July .......15.20 15.25 15.17% 15.22lgax Crystals ........ eeeeeeceees ec eceeseecs 1% 
25-30 Ibs @16 Sept. ...... 15.40 15.45-474%4 15.40 15.40 Double zefned nitrate of. ood, Zo dB 
i 4 oa @15%. CLEAR BELLIES— : N. Y. & 8S. elgg ererre reer re 8% 3% 
i 18 @15 eros ic Sate rn a 15.8714ax 288 bathe carloads, granulated......... 4% 4 
PETE MEY FPEs Sen asenwionninsansanes ee Mee ....... .-.- dia oe 16.25" EET NR I thee Ee Re IO 5% OS 
Rta oakaG ee das oe ie 16.45 Kegs, 100@130 Ibs., 1c more 
SHORT RIBS— Boric acid, in carloads, powdered, in bbls. 9 8% 
MOY osncees aces ane ee 15.45n —— to ) ReneNene. in pene in whe 
PY teia6ss ands dere ees 15.40ax lots OF more.......s.. s6000ee8 - 9% 9% 
{ In bbls. in less than 5-ton ‘lots boséieees 9% 10 
: + Borax, carloads, powdered, in bbls........ 5 4% 
PU saa VINEGARS On what meats is the dry or box cure In ton lots, gran. or powdered, in ‘bbls... 5% 5 
used, and what is the formula? Ask THE = Salt— 
| BLUE BOOK, the “Packer’s Encyclo- Gransiated, car lots, per ton, f.0.b. Chicago, 
N & COMPANY Medium, car lots, per ton, f.0.b. Chicago, bulk 9. 10 
paint H CG. Rock, car lots, per ton, f.o.b. Chicago....... 7.30 
| e Ss. Sugar— 
; 4 Ww ° ° fer ee @4.35 
Packing House hite Paint MOONE PRE, BO TIS. oc occ ccccececcccses @4.00 
. Syrup, testing 63 and 65 combined sucrose 
Harry G. Sargent Paint Co. RUM ost eh tia @31% 
i 502 Mass. Ave., INDIANAPOLIS, IND. Standard granulated f.o.b. refiners (2%). @5.15 
/ Plantation granulated f.o.b. New Orleans 
i SOU ENON na eaucedews cass None available 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 
Week ending 
6 


Mar. 

Prime native steers......... 17 @18 
Good native steers.......... 15 @li 
Medium steers..........-s0 12 @16 
| eng Med ediece was 65% 13 @18 

08659450 ab esoecs ov svies 9 @13 
Sind quarters, choice........ @25 
Fore quarters, choice........ @ljz 

Beef Cuts. 

Oieet Betas, A. Bs ie ccceess @32 
Steer Loins, No. 2.......... ‘@238 
Steer Short Loins, No. 1..... @42 
Steer Short Loins, No. 3 eet @33 
Steer Loin Ends (hips)...... @24 
Steer Loin Ends, No. 2...... p24 
aa eee @1s8 
Cow Short Loins............ @18 
Cow Loin Bnds + pean ciawe es 16 
Ss OR OSS Bere 21 
Steer Ribs No. 3 “Sr re Tae @20 
Cow Bie, Te Banas ccc cnccs @16 
a eee ‘@16 
Cow Ribs, No. -_ Dieta hhas wee gis 
Steer Rounds, No. 1......... 154 
Steer Rounds, No. ane 60056 


Steer Chucks, 
Steer Chucks, N 
Cow Rounds ... 
Cow Chucks . 
eee Plates... 





Briskets, No. 
Briskets, No. 2 
Steer Navel Ends............ @10 
Cow Navel Ends............ @ 8% 
oy Be 1% 
SE ES occ eiusecseses 
BP nce cecenenesesesececece 20 
Strip Loins, No. 1, boneless. . 45 
Bivip Teens, We. S....0 20002. 40 
Strip Loins, No. 3........... 25 
Sittcia Batts, Ne. 1......... @28 
Sirloin Butts, No. 2.......... 23 
Sirloin Butts, No. 8......... 15 
Beef Tenderloins, No. 1...... 70 
Beef Tenderloins, No. 2..... 65 
(RRR Era @18 
a ree @l4 
Shoulder Clods............... @15 
Hanging Tenderloins......... @10 
Beef Products. 
es Sa err 134 Q140% 
CEE waudeutenedscdeeanee 29 30 
rb igen  eneepaaetie “4 
“Of Sar 
Fresh Tripe. + pela Fabae es eee 4 
Fresh Tripe y Sera 6% 
DE stutnenednceheevesat 11 14 





Brains, each..... ‘Sereeaas tke 14 @15 
NS Rr eee 58 @é60 
Ee SN ov v4 cose ee sdawene @40 
Lamb. 
CRO MN sas cscs as dae @26 
Medram TRGB. . .2.s06. scene @24 
Choice saddles ............. @28 
Medium Saddles ........... @28 


OE Serre @30 
Medium Fores. . es 

Lamb Fries, per Ib. 
Lamb Tongues, each. 
Lamb Kidneys, per ! 










ge, SEE eee 
Light Sheep... se 
Heavy Saddles 
Light Saddles. . 
Heavy Fores.. 


Sheep Tongues, each......... 1 
Sheep Heads, each.......... @10 


Fresh Pork, Etc. 


ia 


CO eee er @25 
Pork Loins, 8@10 Ibs, avg... @26 
| SSR ere re rae G30 
ME, Sass tderevsedccven crs 29 
SE, Sb6.v Se ost ese dededeseun @18% 
Skinned Shoulders .......... 1644 @17% 
ae QA 
. aero 15 @16 
RAMEE, MMe cee sccccsesecsians 15% 
Back Fat. ooo .cccncccccccecs 17 
BREE? civgleid cescaneld'ssssh neds 20 21 
MEE, GSS Nos vicesé hoes siavus 216 
WE Si ghitacésacemesseautex @18 
EE DOONOID. oa sic esis 00360 000s 5 6 
BM MOE, cn vccdedccrtsecves 12 
_ } ae 9 
ME I s 0 64:01 006 06:0 6% 0 00 @15 
a Oaks thse vocacesares m qu 
WBS TD. oc cccccsnces 1 

SEED x0 iG baboons dees bee nath 8 
BEE 06s cdawtsecenenencegs 14 @15 
SSP tr rrrorre 8 
PE: Wh sine ebb awed veyeny 5 4 


Cor. week, 


19 
18 


14 
13 
7 


31 


1925, 


@20 
18% 
16 


- 
es 


dS 


RRABRSSSARaasak 
Ran 


17 


@29 
@27 


DOMESTIC SAUSAGE. 


Fancy pork sausage, in 1-lb. carton....... 29 
Country style sausage, fresh in link. ue 

Country style sausage, fresh in bulk. 
Country style sausage, smoked.... 
Mixed sausage, fresh........... 18 
Frankfurts in pork casings 
Frankfurts in sheep casings 
Bologna in beef bungs, choice. 

















Bologna in beef middles, choice........... @19 
Bologna in cloth, paraffined, eee 16 
Liver sausage in hog bungs................ 23 
Liver sausage in beef rounds.............. @l4 
Eb Ga cktean waee Ais 6neseee'ee vos @i16 
New England luncheon eeetetier hem beesecee 28 
ree | luncheon specialty................. 21 
Min luncheon specialty ca dkvwuce badiveees 17 
I I 0h ig te6 dc nev eas ceewes 25 
Ik sia. eee eae h4bs'na6 o00'os bone 19 
— ME ee kn cabetupadeen<aeravieeaes 18 
COS WSS Pads We denensescdesebeneases 18 
DRY SAUSAGE. 
Cervelat, choice, in hog bungs............. 
Cervelat, new condition, in hog bungs...... 
Cervelat, new condition, in beef middles. . 
Thuringer MNT ah ellie tweccesGensenecudd 
i eee eecccccccccccccs eccccccccee 
Holateiner Chee hee Seen eadoviedeucee eecccece 
err beces 
Milano Salami, choice, . ane WERES. 0 cc0<. 
©. Salami, new condition.......... ae 
Frisses, choice, in hog middle. coves 
Genoa style Salami ........ 


EEL 6.00 cannsesnencedes 
Mortadella, new condition. 
GEE. Scvencadscoevcess 
Italian style hams. 
Virginia style ham 


SAUSAGE IN OIL. 


Bol style in beef rounds— 

















Small tims, 3B CO cEAtO. oc cccccccccccccsccces $7.00 

BANS TG, EOP GBs cc ccccvcccscccccsccces 8.00 
Frankfurt style sausage = sheep casinge— 

Small tins, 32 tO CHAtO. .ccccccccccsvccsecccs 8.50 

Large tins, 1 to oun Svecccccsecrcesesccecces 9.50 
Frankfurt style in pork ing: 

Small tins, 2 to = ecccce Sec eseecescsccedee 7.50 

RAPS TERR, 1. WO GR cc ccccccceeveccccccces 8.50 
Smoked link sausage y pant casings— 

Senekl tins, FZ TO CTA. cs ccccsocececcocccccece 7.50 

Large tind, 1 tO CALC. ccccccccccccccccceces , 8.50 

SAUSAGE MATERIALS. 
Regular POR WMMINRS: .. 0 cc ccccccccses @13 
Special lean pork trimmings.............6. 18 
xtra lean pork trimmings................. 
Neck bone trimmings............-++++eeee 15 
oo M0 Se Ser re ere @i10%, 
Rh nis aes duke caveueuseesenek 7%@ 8 
Fancy boneless bull meat (heavy).......... eu 
DS” er ay er ree 104% @10% 
ST Sei vevie<i'scec es sccecctebwsieaee @ 9% 
ees) RE MINMIRE 6.6.6 cic vecacvccwineses @ 9 
MIO ii nc. oa eeeneeeceewecsueasscesse @7 
TOE CUS, WIE, ov 6c ses cncevccecvse @ 8% 
Pr. canner cows, 300 Ibs. and up......... @ 7 
Dr. cutters, 400 lbs. and up..............+. 8% 
Dr. bologna bulls, 500. ares @ 9% 
WE FI ok cect cvesenvecseeds ° @5 
Cured cays tongues (can. trm.) ‘ @16 
(Thes' rices to wholesalers, on 2 material packed 
in new hed arrels for shipment. 
SAUSAGE CASINGS. 
. B G0.) 
Beef rounds, domestic, 180 sets per tierce, 

WD isn cectctccnceussdwetnensénnaicaes @18 

— — domestic, 140 sets per tierce, @2s 
Peewee ees eeeeserereseeseesesess a7 
Bef. Sandi, export, 225 sets per tierce, 

OME -« ceoupetencdece beseeaeteseuaeeee’s 31 
Reef middles, _ sets per tierce, per <. aslaeiainta 
Beef bungs, % pieces per tierc 

WT NS in ao Wan ns bse Ss Cha wsd a eae wow: @20 
Beef bungs, No. 2, 400 pieces per tierce, 

WA TOON ig 66e0ne. ot ewisscuseceaere ss ons @14 
Beef weasands, No, 1, per piece........... @15 
3eef weasands, No. 2, per piece..........-- @i7 
Beef bladders, small, per dozen........... @1.45 
Beef bladders, medium, per dozen......... @1.85 
Beef bladders, large, per doz............. @1.85 
Hog casings, medium, per bdl. 100 sa Cor @2.25 
Hog casings, narrow, per Ib. f. 0. 8........ @3.00 
Hog middles, withoat CAP, PEF SEC... cccccce @17 
Hog middles, with cap, per set............ @20 
a Bo ge ee eee @30 
ERG CUE, INPRO TRUM: oa ic vecvceccceesces br} 
CN oc 0. ee cu nd ne ce.c0seee-es 19 
Hog bungs, small pte RO eee Coe re @i3 
Se SS ING Ss cesboecrsee cé ccineeoes 6 
Hog StOMAOhs, PEF PIOCS. <2. cccsccccccsece 8 
VINEGAR PICKLED PRODUCTS 
Regular tripe, 200-Ib. bbl...... oveeeecccesoece - 14.00 
Honeycomb tripe, 200-Ib. bbl............ wanes 16.00 
Pocket ——— tripe, 200-Ib. bbl............. 18.00 
Pork feet, B00-ID. DBI... occcccccccsccccccsccces 17.50 
Pork tongues, 200- th MG year nactiays kad 63.00 
Lamb tongues, long cut, 200-Ib. BRE cscev cc 42.00 
Lamb tongues, short cut, 200-lb. bbl.......... 51.00 

BARRELED PORK AND BEEF. 
WOR DOP) TORUIE S66 oc eckct coups epecnsonce 35.00 
Family back pork, 20 to 34 pieces 37.00 
Family back pork, 35 to 45 pieces. 38.00 
Clear back pork, 40 to 50 pieces... ‘< 33.50 
Clear plate pork, 25 to 35 pieces............ 27.00 
Clear plate pork, 35 to 45 pieces............ 26.00 
WRUNG DONE os ce ivewccdeeccccccccsecceccees 30,00 
BOG PONE occ ccc cece eeessccesecsccesecs 26.50 
PURCS DOSE occ cbvcvvcviccesstccarecdcessecs 25.00 
Extra plate beef, 200 Ibs. bblis............. 26.50 

COOPERAGE. 
Ash pork barrels, black iron hoops....$1.70 @1.75 
Oak pork barrels, black iron hoops.... 1.90 @1.95 
Ash pork barrels, galv. iron hoops..... 1.90 @1.95 
White oak ham tierces........++++ee++ 3.20 
Red oak lard tierces..........0.+see05 2.37 2.40 
White oak lard tlerces............++8+ 2.57 2.62% 


49 


OLEOMARGARINE. 


Highest grade natural color animal fat mar- 
garine in 1 Ib. cartons, rolls or prints, 
Mig HUI 25s dvt.atna Ve-daad as wands Gace ks @25 

White animal fat margarine in 1 lb. car- 
tons, rolls or prints, f.0.b. Chieago en* 





Nut margarine, 1 lb. cartons, f.0.b. Chicago. 
(80 "and 60 1b, soli packed tube, 
© per Ii 
Pastry oleomargarine, @01b. tubs, f.0.b. Chi- 
GU nn cnaatitenrecaciuasccumaden jasdnaeeeae @i6é 
DRY SALT MEATS. 
EXtra ShOtt GIOAESs 00. cscs cesccedeseccses @14% 
Serpe ry aor ee @14% 
Short clear middles, 60-Ib. avg............ @15% 
Clear bellies, 14@16 Ibs.................55. @16% 
Clear bellies, 18@20 lbs................... @16% 
Clear bellies, ME a an a50 06006 sa eds @i6 
Rib bellies, Eo td MS we ves ccnseeneeeces 16% 
Rib bellies, 2 ad iiaedaeeeneeear 16% 
i fe Dae Sere 11% 
Fat backs, 1 MAS 6a 44.4.0 slate: 4 44S 12 ¢ 
POS WRGEE, BOG Bi occ gcescccacucccveses 
Ee eueces $esegeeee 12 
WE Sn dad cicivantbtccdéeee @eccccncccccces 10% 
WHOLESALE SMOKED MEATS. 
Regular hams, fancy, 14@16 lbs.......... 30 
Skinned hams, fancy, 1 or TRB s ccccsccce e a1” 
Standard regular hams, 12@16 lbs.......... 30 
NL ICING 5 4:44.00 0 ons 06 0,64 40c00ce es 20% 
Standard bacon, 4@8 Ibs................... 38 
Standard bacon, 10@12 Ibs................ 32 
Standard bacon, 12@14 Ibs................. 28 
Standard bacon eo 27% 
— hams, choice, skin on, surplus fat 
SSR 646 COSC ORED eee ederecseenless¢eeees @4l1 
Cooked hams, choice, skinned, surplus fat e 
Tiree Tere 42 


Osdhek sinsken ce on; surplus fat off.... 
Cooked picnics, skinned; surplus fat off.... 


Cooked loin roll, MAO Dax: cnaceéeensss 





LARD (Unrefined). 





Prime, steam, cash tierces.............. 14.62 
Prime, steam, loose eae 13.80 
OS AE eds cevicecnce 13.37 
Neutral tard 2.6 .cccces 16.50 
LARD (Refined). 
Pure lard, kettle rendered, per lb........ 14.25 
Oe. Se, MUON ce sew dnsevencteceaess 14.50 
COME kcccecccecvncceccoveccevceceese 12.75 
OLEO OIL AND STEARINE. 
ROD WU RURNE sii chide écicwssbadiduseeuucan 11% @12 
Ce WI as cna Uaeurss dun das edbmaves eee 11% 
iy ee 7 ee ee 11% 
Prime No. 2 _ Ger ceebiesstccnceccnereden 0 
No. 3 oleo Wuins vareaain wie vies Seeasee sane 10% @10% 
Prime oleo socal: GE v6 scvexdenccads 11% @12 
TALLOWS AND ee 
Edible tallow, under 2% acid, 45 titre. . 104 
POTS PACING COOG ones cnccccctuscscecess 
No. 1 tallow, basis 10% f.f.a., 42 titre.. oy 
No. 2 tallow, basis 40% f.f.a., 40 a. 
Choice white grease, max. 4% acid, 

CNG. sans vevacccunndwevesess oeccccece ” 9% 
B-White grease, max., 5% acid.......... - 9 Hr 
Yellow grease, 12-15 MMe io adcedces coeese 8%@ 9 
Brown grease, 40 f.f.a....... eee ceecesences 8 @8% 

VEGETABLE OILS. 
Crude —- seed oil—in tanks f.o.b. Val- 

SOE WEE wc ccanesecnasnes sds dense seas 10% @10% 
White qeodertned, in bblis., c.a.f. Chicago.13 @13%4 
Yellow, deodorized, in bbis............... 12 3 
Soap stock, 50% f.f.a. basis, f.o.b. mills.. 2 2% 
Corn oil in tanks, f.0.b, mills.............. 1 10% 


Soya bean oil, seller’s tanks, f.o.b. coast. 0% i 
Ps ~oanut oil, ‘seller's tank, f.o.b. coast. 


Refined in bbls., c.a.f. Chicago, nom....... 1hQ14 
FERTILIZERS. 

Blood, unground and ground............. 3.65@ 3.85 
RON a dank aooeceneases téedeseaave 3.25@ 3.35 
Ground tankage, - i, Eee Pee 3.10@ 3.25 
Ground tankage, 6 to 9%....-..c.eeeeees 2.75@ 3.00 
Crushed and unground tankage........... 2.50@ 2.85 
Ground raw bone per ton.........s+see0. 28.00@30.00 
Ground steam bone per ton.............+- 25.00@27.00 
Unground steam bone per ton..........+. 20. 28.00 
Unground bone tankage per ton.......... Wb. 19.00 


HORNS, HOOFS AND BONES. 














No, 1 horns, 75 Ibs. average............ 2,75 2.85 
No, 2 horns, 40 lb. average. 1. 2.05 
No. 3 horns .....cceses- 1, 1.40 
Hoofs, black and 35. 50.00 
Hoofs, white .... 70. 75.00 

and shin bones, heavies..... 90,00@ 100.00 
neand shin a lights and ‘med. x @.00 
Heavy 5e. 56.00 
Lights flats 45. 50.00 
Thigh bones, 90, 100.00 
Thigh bones, 85. 90.00 
Buttock bones .......seecees . 54 68.00 


Note—These quetatieons apply te No. 
— must be asserted, free from) grease 


i 


gif 


cracks, hard and clean, uniferm an t. 
Packed in aouble bage and ya yh lots. 
ieee steck will be feund fn ‘ 


By-Products Markets’ reperts en another page. 
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Meat Eating Experiments 
By K. F. Warner. 


{Mr. Warner is an Associate Animal Hus- 
bandman of the U. S. Department of Agricul- 
ture, and an authority on the subject of 
meat. He spoke recently from Westinghouse 
Station KYW, as a feature of the regular 

rogram conducted by the National Live 
Stock and Meat Board.] 


The value of meat depends upon the 
amount of good it does the man who eats 
it. However, it is but recently that con- 
certed effort has been made to study the 
value of meat as a food. 

Many doubtless have read of the cooper- 
ative meat project entered into by so 
many of the state agricultural experiment 
stations, the National Live Stock and Meat 
Board and the Department of Agriculture. 
This is but a further effort to discover and 
measure the qualities in meat which make 
for value to the consumer, and the breed- 
ing and feeding methods by which these 
desirable points can be produced. 

The Department of Agriculture, as one 
of these cooperative agencies, is turning 
over practically the entire facilities of its 
experimental farm near Washington to 
this work. Our equipment permits of the 
detailed study of the animal from birth 
until he is ready for the consumer’s table. 

Meat products from these experimental 
studies are sold to one hundred members 
of the Department. These people report 
upon the quality of the product, giving us 
a consumer’s view as to their tenderness, 
flavor, juiciness and general palatability. 

What These Experiments Show. 

The reports as returned by these con- 
sumers of our experimental meat are com- 
pared with the general quality of the meat 
as measured and graded through the 
animal’s feeding period and as measured 
and graded in the chemical laboratory and 
at the abattoir. ; 

Noteworthy among the facts disclosed 
is the fact that there are certain members 
of this group who are almost chronic in 
the frequency of their complaints. They 
complain on a cut of meat other parts of 
which have been most favorably received 
by others. : 

We have been able to arrive at but one 
conclusion—that the meat is often ruined 
by cooking ins their homes. 

In the proper preparation of a palatable 
meat dish, it is most important that one 
know the quality of meat to be cooked 
and the cooking method best adapted to 
that article. 

Quality and Cooking Method. 

Broiling or frying will produce a most 
delicious steak or chop if the quality of 
the meat used is high. On the other hand, 
the kettle or stew pan is needed to render 
palatable a lower grade of meat. 

Some animals are choice and others 
common. It is in knowing when you can 
use the frying pan and when you must 
use the kettle that makes one of the big 
differences in the satisfactory consumption 
of meat in any home. 

I have an aunt in Denver whom I once 
caught putting choice lamb chops into a 
stew. Folks, that is almost a sacrilege! 
A good deal like smoking a fine cigar in 
the wind, or wearing your Sunday dress 
to scrub the kitchen floor. 

Choice meat has a flavor and appeal that 
is all its own, and when we get that kind, 
let’s enjoy the real meat without covering 


it with other things. Conversely, let us 
not try to fry a piece that should be pot- 
roasted. 

What Makes the Difference? 


Beef that is generously covered with 
creamy fat, and that has flakes of fat 
marbled or mixed through a fine-grained 
bright-red lean, is much superior to the 
dark-colored common beef. The point to 
remember is that if we buy cow beef, let 
us make the most of it. 

I used to think that that most pleasing 
taste or “kick” which was present in a 
mixture of beef shank and vegetables was 
due to spices, but I have been informed 
by the highest authority in our home that 
the flavor so keenly relished is due largely 
to a combination of beef, turnips and 
onions. Certainly it is most appetizing 
and nutritious. 

John T. Russell of Chicago, an official 
of the National Association of Retail Meat 
Dealers, says that the trouble with the 
meat consumer today is the fact that 
Johnny does not have to fill the wood 
box any more. Meaning, of course, that 
there are fewer kitchen ranges going all 
day, with the meat kettle simmering on 
the back. At that, we have the fireless 
and pressure cooker to help out. 

Keep the Pot Simmering. 

You know the pot once called the kettle 
black. Could the pot make that same 
statement today and tell the truth? Let 
us keep those dishes black or as nearly 
black as modern housekeeping will permit. 

Dr. J. R. Slonaker, of Leland Stanford 
University in California, has spent some 
twenty years in comparing vegetarian and 
meat diets. Reviewing his experiments, 
he makes the unqualified statement that 
meat is an easily-digested source of pro- 
tein, and is much superior to the vege- 
tarian ration for stimulating growth and 
maintaining vigor and efficiency. He also 
found that animals fed on vegetables alone 
died at an earlier age than did the ones 
fed: meat. 

Now, here’s the point to remember— 
Dr. Slonaker’s meat ration included meat, 
but in addition, all of the vegetables that 





Straight Talks to 
Retailers 


The retail meat trade is just 
beginning to find out “What’s 
the Matter with the Meat Busi- 
ness ?” 


It is “taking a tumble to 
itself !” 
It is discovering the difference 


between a “butcher” and a 
“meat merchant.” 


It has been told some very 
plain truths during the past year 
or two about its faults and their 
remedies. 


And it likes the medicine! 


One of those who have talked 
“straight from the shoulder” is W. C. 
Davis, of the U. S. Department of 
Agriculture, who has studied retail 
meat trade conditions all over the 
United States, and whose report in 1925 
created a sensation. It also made him 
one of the most popular men who ever 
addressed a retailers’ convention. 

Mr. Davis is writing a _ series of 
“Straight Talks to Retailers” for 
readers of THE NATIONAL PRO- 
VISIONER. The next will appear in an 
early issue. Watch for it. 











were fed in the vegetarian diet. It was 
a combination of the two that made the 
ideal meal. 


Select a Balanced Diet. 


We have heard some say that people eat 
too much meat. Doubtless that is some- 
times the case. Meat is a concentrated 
food, one of the most concentrated—a 
sort of gun-powder in the food world. The 
fact, however, that too much gun-powder 
may break the gun does not mean that 
some gun-powder is not necessary in a 
cartridge. 

The difficulty often is that many of us 
are uninformed as to the proper selection 
of our meals. It takes steel, cement and 
lumber to build a building, but too much 
of any one is as bad as not enough. The 
proper combination is the one to be de- 
sired. 

Now, one word more. I am prone to 
lay the blame for poorly-balanced, un- 
appetizing meals upon the housewife. 
Sometimes she is to blame. 

However, we of the consuming instead 
of the cooking sex must do our part and 
give the ladies a chance. When I come 
home in the evening, it is quite natural 
to take up that old refrain: “When do 
we eat?” 

Sometimes it does no harm. However, 
if it happens to be wash-day, or the day 
both babies have tumbled downstairs, or 
the day the neighbor’s chickens got into 
our garden, such a song often gets me 
into trouble. 

Proper cooking is thoughtful cooking. 
It takes time and application. We men- 
folks must do our share to help. If we 
all do our part, a happy stomach and a 
cheerful disposition will be reward enough. 

ae 


LOCAL AND PERSONAL. 


Hazelwood & Dillenger have sold their 
meat market in Danville, Ky., to Joseph 
Wrenn. 

A new meat market has been opened in 
Stromsburg, Nebr., by C. P. Moss. 

new meat market and grocery has 
been opened at 1015 Gravier street, New 
Orleans, La., by D. Natal, Paul Soule, N. 
Martini and N. Lation, under the name of 
the Strand Market, Inc. 
_ E. J. Healy has sold his meat market 
in Wolcotville, Ind., to Hallie Reed. 

new meat market has been established 
at 1013 North Illinois street, Indianapolis, 
ind., by L. G. Robinson. 

William Meesacker has sold his Econ- 
omy Meat Market in Pe Ell, Wash., to 
W. R. Peters. 

A new meat market, known as_ the 
Hollywood Market, has been opened in 
Auburn, Wash., by Mr. and Mrs. Ray T. 
Runyan. 

A_new meat market has been opened in 
Paris, Ky., by Stanley Richard and John 
Fussnecker. 

_ F. V. Evans has sold his meat market 
in Russell, Kans., to George I. Mayes. 

Wilbur R. Fink has added a meat de- 
partment to his grocery store at 420 West 
Main street, Battle Creek, Mich. 

Oscar Koeteritz has sold his Cash Meat 
Market in Plymouth, Ind., to Ed. J. Grant. 

A new meat market has been opened at 
149 West Girard avenue, Exchange, Pa., 
by Joseph Procopio. 

_.A new meat market has been opened in 
Taylorville, Ill., by Rual Forsythe. 
_ Henry Volden has sold his meat market 
in Milan, Minn., to Osmund Strand. 

The meat market of Thomas List in 
Roan, Calif., was recently destroyed by 

re. 

Fred Vandersloot & Son have sold their 
meat market and grocery in Mound City, 
Mo., to W. S. Hiatt. 
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A meat department is being added to 
the grocery store of Pat Boyer in Wag- 
oner, Olle; © ~* 

A new meat market has been opened in 
Fenton, Ia., by W. E. Nugent. 

Guy Spencer has sold his meat market 
in Columbia Heights, Minn., to Benjamin 
Herrick. 

The meat market of L. F. Pfenning in 
Spring Valley, Minn., was recently de- 
stroyed by fire with a loss estimated at 
around $4,500. 

L. A. Tilleson, whose retail meat market 
in Menominee, Wis., was recently de- 
stroyed by fire, has opened a new market 
there. 

O. G. Ness has sold his meat market in 
Hendrum, Minn., to Olaf Syverson. 

The meat market of M. Capesius in Fre- 
mont, Nebr., was recently damaged by fire. 

L. O. Green has sold his meat market 
and grocery in Pawnee City, Nebr., to 
Alfred Bookwalter. 

A new meat market has been opened in 
Mabel, Minn., by E. M. Jetson & Son. 

Fred Stidwell has sold his South Side 
Meat Market in Jefferson, Ia., to Knute 
Scharff. 

A new meat market has been opened in 
Randolph, Nebr., by Layton & Whitmore. 

Earl Lewis has opened a new meat mar- 
ket in Stamford, Nebr. 

A new meat market has been opened in 
Higginsville, Mo., by Fern Maxwell and 
M. O. Any. 

The meat market located at 1623 Wesi 
Morris street, Indianapolis, Ind., has been 
sold to Newton Heath. 

Mrs. Senia Groves has purchased the 
butcher shop of J. J. Page, in Midian, Kas., 
and will be assisted by her son Milo. 

_ J. F. Kincaid has sold his meat market 
in Sasakwa, Okla., to R. E. Harbert. 

W. K. Hood has leased the Harry Good- 
win meat market in the Shaffer grocery, 
Elk City, Kas. 

W. H. Knievel, of Plainview, Neb., has 
engaged in the meat business in Loveland, 


olo. 

W. N. Wilkins has taken over the Cen- 
tral Meat Market in Wakefield, Neb. 

William Burns has leased the meat mar- 
ket of A. N. Sherbet, Benkelman, Neb. 

Wm. A. Chapman will add a meat mar- 
re to his grocery business in Lakeport, 


al. 
W. M. Stocker has disposed of his meat 
business in Newport, Ore., to E. D. Smith. 
A. C. Lundwall has sold the Cash Meat 
Market to Will Kennedy in Bonners Ferry, 


a. 

Gilbert McKay has engaged in the meat 
business in Columbia City, Ore. 

bin my iy | cag yg on has_ been 
opened in St. Helens, Ore., Guy Cham- 
bers and Joe Sobieski. xiii: 

The Union Meat & Grocery Co. has 
engaged in business at 9th street and 6th 
avenue, Great Falls, Mont. 

The Dillon Cash Meat Market has been 
opened on North Montana street, Dillon, 
Mont., by Chester Hale and Chris Bay. 

J. H. Kilpatrick has sold the Shoshone 
Meat Market in Shoshone, Ida., to W. C 
Custer & Son. 

Frank Goodwin has sold the Pike Place 
Market in Seattle, Wash., to Arthur E 
aya ; 

. A. Lindenbloom has sold his me 
market at 1407 Kauffman avenue, Vane 
couver, Wash., to J. G. Murray. 

John A. Eaton has opened a new meat 
market in Centralia, Wash. 

B. Stephenson has disposed of his meat 
yy in Algona, Wash., to J. B. Veach 

on. 


R. E. Bisbee has engaged in th 

aapeeee h Sublette, ng Medici 
. F. Deen has sold his interest in th 

West-Deen Meat Market, Galena, Kas. . 
Mr. West. ; 
ae B. rr and Tony Banchero 
ave opened a meat market i - 
town, Wash. srt aia: 

John A. Eaton is engaging in the meat 
business at Centralia, Wash. 
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_ The Twin Bridges Meat Co. has been 
incorporated in Twin Bridges, Mont., with 
a capital stock of $25,000. 

S. A. Wheeler has purchased the Valley 
Market in Hamilton, Mont., from S. A. 
Harfield. 

Ture & Victor Peterson have purchased 
the meat business of George Ritchie, 
Ione, Ore. 

M. Manning will open a meat market 
in Lewiston, Ida., to be known as the East 
End Meat Market. 


CASING VETERAN RETIRES. 

A testimonial dinner was tendered to 
Charles H. Hertz on Wednesday evening, 
Feb. 24, at the Boston City Club, Boston, 
Mass., by a large number of business and 
social friends, the occasion being his re- 
tirement from active business after repre- 
senting the firm of S. Oppenheimer & Co. 
for upwards of 45 years. 

Every prominent provision house in and 
near Boston was represented, as well as 
leading members of the bar, local, frater- 
nal and charitable bodies, and leaders in 
the Boston political field. Representatives 
were also present from New York, Chi- 
cago and Boston casing houses, who 
joined with all in tendering him marked 
evidence of their affection and esteem. 

The dinner was opened with prayer by 
Rabbi Samuel J. Abrams, and after the 
dinner Sol Scheinfeldt introduced Fred- 
erick Wingersky as toastmaster. Among 
prominent speakers were P. F. McCarren, 
secretary of the Boston Lodge of Elks; 
Theodore Glynn, former fire commis- 
sioner and recently candidate for mayor 
of Boston; Leon R. Eyger, and Edward J. 
Bromberg, members of the Massachusetts 
bar. An organ recital of excellent quality 
was played and songs rendered by Rob- 
ert Heyer. 

At the conclusion of the dinner several 
bouquets of flowers and a _ parchment 
scroll testimonial signed by all present 
were presented to Mr. Hertz. 

Mr. Hertz has reached the ripe age of 
79 years, yet is still active in many char- 
itable and social affairs in Boston, and 
all joined in wishing him many years of 
continued health, happiness and content- 
ment. Many telegrams, cables and letters 
were read from those unable to attend. 
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Meet the Meat Man 


Here’s where he tells you things that 
will help you to make more money. 











Retail Cutting Tests 


Do you make your own cutting 
tests, Mr. Retailer ? 

You are working in the dark 
if you do not! 

The valuable series of articles 
on cutting tests for the retail meat 
dealer which ran in THE Na- 
TIONAL PROVISIONER has been re- 
printed into one pamphlet. It 
makes a handy reference guide to 
follow in making your cutting 
tests. Every retailer needs one. 

They may be had by subscrib- 
ers by sending in the attached 
coupon, together with 5 cents in 
stamps : 

The National Provisioner, 
Old Colony Bldg., Chicago, Ill. 


Please send me copy of reprints on “Cut- 
ting Tests for Retailers.’’ 


Bnclosed find 6 cents in stamps. 











What’s All This 
“‘Ready-to-Serve”’ Talk? 


By JOHN C. CUTTING 


“What’s all this Ready-to-Serve talk?” 
asked the proprietor of O’Toole’s Fancy 
Meat Market of Cassidy, the packer sales- 
man. 

“And I’m glad it’s you that is finally 
waking up,” replied the son of Erin, as he 
reached for O’Toole’s check for last 
week’s sales. “Listen to me for a minute. 
You settled down here twenty years ago, 
didn’t you?” 

“Twenty-one, coming April 1,” replied 
the advocate of Home Rule. 

“You won't have to wait until April 1 to 
show Schmidt and Krause and Finklestein, 
all good competitors of yours, that you’re 
no slouch in merchandising. In 1905 your 
customers came into the shop when it 
opened at 6 o’clock in the morning and 
took home a steak or a few chops for 
breakfast.” 

“Sure, faith, an’ you’re right,” replied 
the Tipperary Free-booter. ‘Why, it 
wasn’t anything for—” 

“Let me do the talking. None of your 
customers ever come into the store these 
mornings for meat for breakfast, do they? 
No. And you don’t have the store open 
that early, either, do you?” 

“But—” 

“Let me do the talking. Listen, O’Toole, 
why don’t you get over that idea that a 
cleaver and saw are still indispensable? 

“Take your cuts out of the ice box and 
show them in cases. Let the customers 
see something besides a side of beef, a 
hind saddle of veal, or legs of lamb. 

“Why don’t you put some Ready-to- 
Serve meats in a case and see what hap- 
pens? I'll bet half your customers never 
tasted a piece of salami. They don’t know 
that ready-to-serve meats are practically 
100 per cent food. 

“When your customers pay 46 cents for 
a half-pound of salami and a half-pound 
of liver sausage, they are getting 46 cents 
worth of meat, on which there is no 
waste.” 

“I know, but—” 

“Let me do the talking. There are ap- 
proximately five dozen varieties of Ready- 
to-Serve meats, including the summer sau- 
sage. There is a good mark-up on most 
Ready-to-Serve meats, and when you 
throw away such a margin the Prince of 
Wales will be living in Ireland!” 

“That sounds all right to me, and if 
you weren’t a Harp yourself I wouldn’t 
believe you,” said O’Toole. 

“Think it over! I’ll see you next week,” 
replied Cassidy, as he prepared to leave. 

“Hold on!” shouted O’Toole. “Have 
you got time to take an order?” 

“Yes, if it’s big enough. And here’s a 
booklet that tells you all about a specially- 
designed refrigerated case to show these 
Ready-to-Serve meats.” 


(What happened after that? Watch this 
column and find out.) 
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New York Section 


R. A. Rath, Rath Packing Company, 
Waterloo, Iowa, was a visitor on the Pro- 
duce Exchange this week. 


H. A. Benson, secretary of the Stowers 
Packing Company, Scranton, Pa., was a 
visitor to the city last week. 

A. H. Ruf, construction department, 
Cudahy Packing Co., Chicago, paid a visit 
to New York during the week. 

Harold Schumacher, son of Mr. and 
Mrs. R. Schumacher of the Bronx, will 


celebrate his sixteenth birthday on 
March 6 
President Thomas E. Wilson and 


Treasurer William C. Beuthe of Wilson 

Company, Chicago, were visitors to the 
city this week. 

Mr. and Mrs. A. F. Grimm of Park 
Avenue were in Buffalo last week, and 
spent some time at Niagara Falls to wit- 
ness its grandeur when frozen. 


The many friends of William Kramer, 
vice president of Kramer Brothers, will 
be glad to learn that he has fully re- 
covered from his recent attack of the 
grippe. 

The employees of the Wilson & Co. 
organization in New York will hold a 
beefsteak dinner and dance in the district 
offices at No. 816 First Avenue on Satur- 
day, March 13. 


J. F. Smith, head of the refinery de- 
partment, Swift & Company, Chicago, was 
in New York this week. George Edwards 
and “Bill” Johns saw that he did not lose 
his way in the big city. 

President Fred Hirsch of the New York 
State Association, United Master Butchers 
of America, and Mrs. Hirsch, celebrated 
the thirtieth anniversary of their wedding 
on February 20 by a family party. 


Following is a report of the New York 
City Health Department of the number of 
pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending February 
20, 1926: Meat.—Manhattan, 20 Ibs.; 
Brooklyn, 13 lbs.; total, 33 Ibs. Fish— 
Manhattan, 2 lbs.; Brooklyn, 60 Ibs.; total, 
= Ibs. Poultry and Game. —Manhattan, 4 

s. 


Mr. and Mrs. Joseph Eschelbacher of 
Washington Heights celebrated their 
twenty-fifth wedding anniversary on Feb- 
ruary 24 with a family dinner at their 
home. The Ladies’ Auxiliary of the New 
York State Association, United Master 
Butchers, presented Mrs. Eschelbacher 
with a beautiful sterling silver banded 
fruit bowl, and many other gifts from 
relatives and friends were received. 

A new beef course was started on 
Thursday evening of this week at Colum- 
bia University. The new lecturers are 
Dr. J. J. Hayes of Armour and Company 
and Thomas E. Ray, manager for Swift & 
Company of branch houses in the east 
outside of New York City. Both of these 
men are well known. Col. R. H. Hess, 
director of the Department of Industrial 
Education, Institute of American Meat 
Packers, Chicago, and Pendleton Dudley, 
director of the Eastern office of the In- 
stitute of American Meat Packers, New 
York, made short talks, explaining the 
lectures and introducing the speakers. 


Among the Master Butchers 

The most instructive evening held in 
some time was enjoyed by members of 
Ye Olde New York Branch Tuesday eve- 
ning, March 2nd, when Lottie Gay, dieti- 
tian of the New York Tribune Institute, 
addressed the men on “What the House- 
wife Wants.” A number of problems of 
the housewife presented to her for advice 
were read. The most interesting of these 
was the complaint of small buyers who, 
owing to their small family, never. needed 
large quantities of meats. 

These complaints were largely prob- 
lems of how to buy economically, and the 
difficulty incurred in finding the retailer 
who desired to cater to such small pur- 
chases. Many interesting sidelights were 
given where the courteous treatment of 
such customers often brought in other 
trade, which oftentimes compensated 
many times over for extending this 
courtesy. 

There was a_ general exchange of 
opinion and many questions answered and 
asked, which brought out many interesting 
facts from both the retailer and the house- 
wife’s view of the things thai would re- 
act to a better understanding of the re- 
tailer’s problems in handling the house- 
wife. 

Several interesting news articles were 
read which evoked considerable interest, 
such as a new recipe for the serving of 
veal with mushrooms. The suggestion 
that the branch issue periodically such 
suggestions on seasonal meats to the 
members, on a placard for display in their 
stores, was noeeren favorably. <A poster 
issued by the U. Department of Agri- 
culture telling Fi public how to dis- 


- tinguish choice grades of meat from the 


common grades created considerable in- 
terest. 

The matter of securing endorsement of 
meat as a healthful food to offset the 
vegetarian diet idea was discussed and 
ordered looked into. 

Some relief was felt when the com- 
mittee investigating the possibilities of 
the passage of the Mendlebaum bill on 
Sunday opening reported it as not having 
a chance. It was stated from competent 
authorities on the situation that it would 
never come out of the codes committee 
room of the New York legislature. 

The Ladies’ Auxiliary. 

On Wednesday afternoon of last week 
the Ladies’ Auxiliary of the New York 
State Association, United Master Butch- 
ers of America, held a most interesting 
meeting. Some present, although mem- 
bers from the formation of the Auxiliary, 
were attending their first meeting. They 
spent such a pleasant afternoon that when 
a suggestion was made to have a card 
party at the next meeting they took an 
active part in the arrangements for it. 
Final arrangements have been made for 
the card party, which will be held on 
Wednesday afternoon, March 10th. Beau- 
tiful gifts were presented to Mrs. Joseph 
Eschelbacher, whose twenty-fifth wed- 
ding anniversary fell on February 24th, 
and Mrs. A. Werner, Jr., whose tenth 
wedding anniversary occurred on Febru- 
ary 15th. 

The theatre party, which took the place 
of the annual dance, was held on Febru- 
ary 25th at the Imperial Theatre. The 
one hundred or more members and friends 
enjoyed the performance of “Sweetheart 
Time.” After the last act the party 
divided into smaller groups, some going 
to nearby restaurants, while others went 
to Fay’s on 125th Street. 


Mrs. Hembdt’s Birthday. 

When Mrs. Charles Hembdt, corre- 
sponding secretary of the Ladies’ Auxil- 
iary, New York State Association, United 
Master Butchers of America, invited “the 
gang” to partake of her hospitality last 
Sunday with the idea of putting one over, 
she had forgotten that “the gang” sees, 
hears and knows all. She became aware 
of this fact when Mother Burck, on behalf 
of “the gang,” presented her with some 
beautiful table silver. 

Everywhere in the home the team work 
that exists in this family was demon- 
strated. ‘Daddy’ Hembdt had kept the 
meat for the roast in his ice-box two 
weeks to insure its tenderness, while 
mother and the girls arranged the details. 
Individual caps and souvenirs were pre- 
sented to each guest. There were games 
and prizes for men and women. The 
first lady’s prize, a mayonnaise set, was 
won by Mrs. O. Schaefer, while the sec- 
ond, a guest towel, went to Mrs. William 
Zeigler. The first prize for the men, a 
milk shaker, went to State President Fred 
Hirsch, and the second, a deck of cards, 
to R. Schumacher. The party waited un- 
til twelve midnight to congratulate Mrs. 
Hembdt on her birthday. | 

In addition to the family there were 
present State President and Mrs. Fred 
Hirsch; Chairman of the Meat Council and 
Mrs. Frank P. Burck, Mr. and _Mrs. 
George Anselm, Mr. and Mrs. A. DiMat- 
teo and their children, Mr. and Mrs. O. 
Schaefer, Mr. and Mrs. R. Schumacher, 
Mr. and Mrs. William Zeigler and Mr. 
and Mrs. George Gottschalk. 

Bronx Branch Cabaret. 

The Bronx Branch, New York State 
Association, United Master Butchers of 
America, will hold their annual cabaret 
and dance at Ebling’s Casino on Sunday, 
March 14, at 8:30 P. M. Tickets may be 
secured from business manager Fred 
Hirsch at his new address, 212 East Tre- 
mont Avenue, Bronx, or any member. 

fe 
DINNER TO RABBI KLEIN. 


The friends of Dr. Philip Klein, Rabbi 
of the Congregation Ohab Zedeck, 18 
West 116th street, New York City, tend- 
ered him a testimonial dinner at the Broad- 
way Central Hotel Feb. 17, 1926. Dr. 
Klein is president of the Kolel Shomre 
Hachomos, an institution in Jerusalem 
which has existed for more than 100 years, 
supporting approximately 3,000 widows, 
orphans and students. Dr. Klein has been 
its president for 35 years, and the testi- 
monial given him was in recognition of 
his valued work for this institution. 

Dr. Klein is also supervising rabbi of all 
the kosher killing in New York. 

Among the packing houses represented 
was Wilson & Co., Inc., represented by 
W. A. Lynde, general manager and vice- 
president; Louis Joseph, manager beef 
department; E. Seh, Al. Samuels and I. 
Alexander. The New York Butchers 
Dressed Meat Co. were well represented 
also by H. G. Mills, S. Plaut, M. Cohen 
and J. Jacobson. 

W. A. Lynde of Wilson and Company 
was called upon to say a few words in 
behalf of the industry, which he did most 
creditably, mentioning the fact that Dr. 
Klein’s 35 years of service was known not 
alone in this country, but throughout en- 
tire Europe as well, and that his word or 
seal on any kosher product shipped any- 
where was law with the orthodox Jew. 
The anplause that greeted Mr. Lynde 
upon the completion of his remarks gave 
evidence of his popularity. 
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Protect your workmen [* 
—and yourself! 

ae Operating 204 Meat Markets in Don’t fail to guard your chop- 
ed Brooklyn and throughout Long ping machine 
‘the Island, offers wonderful oppor- P 
last tunities to live-wire men. Must 
ia understand meat  merchandis- ul on a 
ralf ai 
= Gundlach Guard 
ile Main Office: 
roa Metropolitan and Flushing Aves., Through our new manufactur- 
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= this guard at a very low figure. 
es PUTTS Each and every one is guaranteed 
ess = Per Semenge Miers (Ff Sy cease cocest bery tameecne 
|? BELLS : 
ed = ; = SAFETY GUARD CORPORATION 
“ Oo 1627 Plymouth Ave., Bronx, 
2 = SAUSAGE 2 New York, N. Y. 
of : BAGS = Poe so tannin ne mm min 
4 = and = ! In ordering give measurement across 
ate 3 = | bowl to outer edges, as shown by dotted 
- = SAUSAGE a teen. ‘Sines...... ‘ A atahannsees hy 
[r. = SEASONINGS = 1 Send to 

= For Samples and Prices, write = | 
, = THE WM. G. BELL CO. : POM. s or dde cages neaae ron neen 
et = BOSTON MASS. = re mi 7  “Pacirha ss enc thas eacees 
y S[UNQQUvd0QUUONOUUGOOUUGOOOUNEOUUUENOUUONTOCOTOOVEHHNIINES iencsiisiamennenimanenants 
-d 

Coats and Aprons of the Better Kind 
' Service as it Should Be 
8 e e 
; Master Butchers’ Laundry Association, Inc. 
‘ An Organization of Butchers, by Butchers, for Butchers 
, Butchers’ Building, 631-641 Atlantic Ave. 
: Nevins 6157-6563 BROOKLYN, N. Y. 
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i In Spices, too, the Best Is The Cheapest 
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| 612-14-16 W. York St. Philadelphia, Pa. 
: Importers & PICES Grinders 
| Butchers Mills Brand 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 
Steers, top 
Cows, canners and cutters 
Bulls, bologna 


3.50@ 4.25 


LIVE CALVES. 


top, per 100 Ibs 
fair to good 
culls, per 100 lbs 


LIVE SHEEP AND LAMBS. 


top, per 100 lbs 
bulk, per 100 lbs 


Calves, veal, 
Calves, veal, 
; Calves, veal, 


14.50@16.50 


Lambs, 
Lambs, 
Ewes 


14.50@14.75 


Hogs, heavy 

Hogs, medium 

Hogs, 160 lbs 

Hogs, 140 lbs 

Pigs, under 80 pounds 
Roughs 


18.50@13.75 
14.10@14.25 
14.10@14.25 
14.25@14.35 
14.50@14.60 
11.00@11.25 


Hogs, heavy 
Hogs, 180 lbs 


@20% 
@20% 
@21% 
@21% 
@21% 


DRESSED BEEF. 
GITY DRESSED. 
Choice, native, heavy 
Choice, native, light........ Sen desosecoeres 
Native, common to fair 
WESTERN DRESSED BEEF. 
Native steers, 600@800 Ibs 
Native choice yearlings, 400@600 Ibs 
Western steers, 600@800 Ibs 
Texas steers, 400@600 lbs 
Good to choice heifers 
Good to choice cows 


@19 
@20 
@17 


@17 
@18 
@15 
@14 
@16 
@13% 
@12 

10%@11% 


@23 

@20 

@14 

@33 

@25 
No. @13 
No, @23 
No. 2 hinds and ribs @19 
No. 8 hinds and ribs @17 
No. @16 
No. @14 
No. @ll 
No. @15 
No. @12 
No. 


Rolls, reg., 6@8 lbs. avg 
Rolls, reg., 4@6 lbs. avg 
Tenderloins, 4@5 lbs. avg 
Tenderloins, 5@6 Ibs. avg. . 
Shoulder clods 


DRESSED CALVES. 


PED nc chattebuntsntacesvadsacescsonenad 23 
GRRNCD ccccccccccccccccccvccccccsccccccces DO 
MEE, bad pasnecccnccusees Seccccesesecce +16 
REEL Sohevesdconssvosesneense ceccccce ..14 


@24 
@22 
@19 
@15 


DRESSED SHEEP AND LAMBS. 
Lambs, @25 
Lambs, @22 
Sheep, @20 
Sheep, medium to good @16 
Gheep, culls .....ccccccccces @13 


SMOKED MEATS. 


Haras, 8@10 Ibs. avg 

Hams, 10@12 Ibs. avg 

Hams, 12@14 Ibs. avg 

Picnics, 4@6 lbs. avg 

Picnics, 6@8 Ibs. avg 

Rollettes, 6@8 Ibs. 

Beef tongue, light 

Met Demges, MOMWF. 22... .ccccccseccss avde 
Bacon, boneless, Western 
Bacon, boneless, city 

Pickled bellies, 10@12 Ibs. avg 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 Ib. avg. .27 
Pork tenderloins, fresh 

Pork tenderloins, frozen.........-seeseee0s 30 
Shoulders, city, 10@12 lbs. avg 

Shoulders, Western, 10@12 lbs. avg 

Butts, beneless, Western 

Butts, regular, Western 

Hams, city, fresh, 6@10 lbs. avg 

Hams, Western, fresh, 10@12 Ibs. avg 

Picnic hams, Western, fresh, 6@8 lbs. avg.17 
Pork trimmings, extra lean 

Pork trimmings, regular 50% lean 

Spare ribs, fresh @18 
Leaf lard, raw @17 


BONES, HOOFS AND HORNS. 


Round shin bones, avg. 48 to 50 Ibs. 


@28 
@50 
@35 
@20 
@19 
@26 
@24 
@29 
@28 
@18 
@22 
@15 


EE MN 5 5 5's cos aha oases sone Se 95.00@100.00 
Flat shin bones, avg. 40 to 45 lbs., per 
100 pes 


@ 75.00 
45.00@ 50.00 
45.00@ 50.00 

@ 85.00 


Black hoofs, per ton 

Striped hoofs, per ton 

White hoofs, per ton 

Thigh bones, avg. 85 to 90 Ibs., 

100 pieces 

Horns, avg. 7% oz. and over, No. 1s... 
Horns, avg. 7% oz. and over, No. 2s... 
Horns, avg. 7% oz. and over, No. 3s... 


FANCY MEATS. 

Fresh steer tongues, untrimmed. @30c 
Fresh steer tongues, l. c. trim’d @40c 
Sweetbreads, beef @75c 
Sweetbreads, veal ; 1.00 
Beef kidneys @l1lé6c 
Mutton kidneys @ 8c 
Livers, @24c 

@18c 

@10c 
Beef hanging tenders @22c 
Lamb fries @10c 


BUTCHERS’ FAT. 


@100.00 
.300.00@325.00 
.250.00@275.00 
.200.00@225.00 


a pound 
a pound 
a pound 
a pair 
a pound 
each 

a’ pound 
a pound 
a pound 
a@ pound 
a pair 


@ 2% 

@4% 
@ 6% 
@ 5% 
@20 


SPICES. 


Pepper, Sing., white 
Pepper, Sing., black 
Pepper, Cayenne 
Pepper, 

Allspice 

Cinnamon 

Coriander 

Cloves 

Ginger 

Mace 


. Ground. 


GREEN CALFSKINS. 
Kip. H kip. 
5-9 9%4-124% 12%-14 14-18 18 up 
Prime No. 1 Veals. .21 2.35 2.40 2.60 3.30 
Prime No. 2 Veals. .19 2.15 2.15 2.35 3.05 
Buttermilk No. 1...18 2.00 2.05 2.25 
Buttermilk No. 2...16 1.80 1.80 2.00 eee 
Branded Gruby 1.40 1.40 1.60 1.85 
Number 3 At Value. 


CURING MATERIALS. 


In lots of less than 25 bbis.: 
Double refined saltpetre, granulated 
Double refined saltpetre, small crystal.. 
Double refined large crystal saltpetre.... 
Double refined nitrate soda, granulated. . 

In 25 barrel lots 
Double refined saltpetre, granulated.... 
Double refined saltpetre, small crystal... 7%c 
Double refined saltpetre, large crystal.... 8%c 
Double refined nitrate soda, granulated.. 4c 

Carload lots: 

Double refined saltpetre, granulated 
Double refined nitrate soda, granulated.. 


Bbls. 


Tec 
8%c 
4%c 


6c 


6%ec 
3%c 


DRESSED POULTRY. 
FRESH KILLED. 
Chickens—fresh—dry packed—12 to box: 
Western, 60 to 65 lbs. to dozen, 
Western, 55 to 59 Ibs. to dozen, 
Western, 48 to 47 Ibs. to dozen, 
Western, 36 to 42 Ibs. to dozen, 
Western, 30 to 35 Ibs. to dozen, Ib. 


Chickeas—fresh—dry packed—prime—12 to box: 
Western, 60 to 65 Ibs. to dozen, Ib. 
Western, 55 to 59 Ibs. to dozen, Ib 


March 6, 1926, 


Western, 48 to 47 lbs. to dozen, Ib. 
Western, 36 to 42 lbs. to dozen, lb. 
Western, 30 to 35 Ibs. to dozen, Ib 


@u 
@32 
@32 


Chickens—frozen—dry picked—barrels—fair to good: 
Western, 60 to 65 lbs., Ib........ see sseue 32 @35 
Western, 55 to 59 Jbs., lb @% 
Western, 43 to 47 lbs., @31 
Western, 30 to 35 Ibs., Ib @30 
Western, 25 to 30 lbs., Ib @32 

Ducks— 

Long Island, bbls 

Squabs— 

Prime, white, 

Prime, dark, per dozen . 

Ces WO OMEN. 6 disc ccc sdso eeu decseueseces 2.00@3.00 


LIVE POULTRY. 


Chickens, colored, small, 

Turkeys, via express 

Geese, swan, via freight or express 
Pigeons, per pair, via freight or express... 
Guineas, per pair, via freight or express.. 


BUTTER. 


@35 


@80 


Creamery, 
Creamery, 
Creamery, 
Creamery, 


Extras, 
Extra 


per dozen 
firsts 
27% @28% 
23 @24% 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 
Ammoniates. 


Ammonium sulphate, bulk, f.0.b. — 
per 100 Ibs. 
Ammonium sulphate, gcuhie bags, ‘per 100 
lbs., f.a.s. New York........ eeccveccece 
Blood, dried 15-16% per unit 
7 scrap, dried, 11% ammonia, 15% B 
L., bulk, f.o.b. fish factory 
Bi guano, foreign. 13@14% ammonia, 
10% B. P. 4.25@ 10c 
Fish scrap, pase 6% ammonia, 
. A., f.0.b. fish factory 


Checks 


Tankage, Bins 9@10% ammonia.... 3.75@10e 
Phosphates. 
Bone meal, steamed, 3 and 50 bags, per 
ton 


@36.00 
@387.50 
@10.50 


Bone meal. raw. 4% 
POM cccccccccce ecvecccccccvsccce eccece 


Acid vreaate, bulk, ‘Lob. Baltimore, per 
ton, 16% 


Kalnit, 12.4% bulk, per tom........seee0+ 
Manure salt, 20% bulk, per ton.......... 
Muriate in bags, basis 80%, per ton 
Sulphate in bags, basis 90%, per ton 


— 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week ending Feb. 25, 1926: 

February g 20 22 23 24 

; 43 43 Holiday 43 43 
Holiday 44 45 

Bos’ Holiday 45 45 
Philadelphia Holiday 45 46 

Wholesale prices of carlots—fresh cen- 
tralized butter—90 score at Chicago. 

43 43 Holiday 48 42% 42% 

Receipts of butter by cities (tubs): 


This Last Last —Since Jan. 1— 
week. week. year. 1926 1925. 
Chicago . 27,794 32,217 
New York . os 44,330 
Boston 17,273 
Philadelphia 18 bee 15,306 


Total ...101,570 109,126 87,101 1,182,362 1,081,395 
Cold storage movement (lbs.): 


@ 8.00 
@11.00 
@82.75 
@43.50 


441% 


410,646 375,943 


454,427 
131,731 


In Out On hand 
Feb. 25. Feb. 25. Feb. 26. 


136,499 
149,122 
61,694 
4,210 
351,525 


Chicago 32,697 
New -.. 86,736 
Boston 6,840 
Philadelphia - 16,500 


142,773 





